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In the manufacture of sausage products, cer- 
tain equipment is absolutely necessary if the 
highest quality products are to be made. One 


of these essential machines is the meat grinder § 
which is used more than any other machine: 


in the sausage kitchen. This machine is im- 
portant because it conditions or grinds the 


large cuts into small pieces. When this ground ™ 


meat is removed to the cutter, the result is a 
finer, higher quality emulsion. The grinder 
also traps and eliminates undesirable sinews 
and small bones from the meat. 


tm. 
By pregrinding the meat, less cutting time is 


required in the cutter, thus reducing the dan- 
ger of burning or shortening the emulsion, all 
of which results in a higher quality product 
free from sinews and smal] bones. 


HOW BUFFALO GRINDERS IMPROVE 
PRODUCTS AND REDUCE COSTS 
Designed and built by expert sausage ma- 
chine craftsmen, Buffalo Grinders reduce proc- 
essing time and speed up production. Scien- 
tifically designed cylinder and feed screw 
prevents backing up, mashing, heating, as- 
sures an even flow of clean cut meat through 
the knife and plate. The clean, sheer, cool 
cutting protects protein value... eliminates 
the necessity of reforking the meat. Helical 
gear drive provides smooth, quiet operation 

... adds years to service life. 


JOHN E. SMITH’S SONS CO. 
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For manufacturing 



















Grinders are 


Quality Sausage 








Plus These Outstanding Buffalo 
Features 


@Patented drain flange prevents meat 
contamination, also prevents meats and 
juices from backing up into bearings. 


@ Self-feeding, one point automatic lubri- 
cation assures positive lubrication of 
bearings and all working parts, thus 
taking out the guesswork of lubricating 
the machine. 


e The entire unit is equipped with heavy 
duty Timken bearings that are easily 
adjusted without disassembling the 
units, thus saving time and labor. 


e@ Records in countless plants prove that 
Buffalo Grinders cut more meat in less 
time at lower cost. Let us send you proof, 
today. Write: 


50 Broadway, Buffalo, N. Y: 


Manufacturers of a complete line of Sausage Machinery « Sales and Service Offices in principal cities 
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Gentry’s California grown, fall harvest Paprika offers you everything you expect in a 
Paprika...rich, live redness; unusual coloring capacity; smooth texture; zestful flavor 
transferable in fullest degree to your finished products. 


California’s superior climatic and soil conditions, ideal for Paprika culture, and 
Gentry’s improved curing and milling methods have combined to produce a new 
“high” in Paprika quality this year. 


Since Gentry, this year, has a heavier-than-ever raw stock to draw from we can assure 
you of dependable supplies of the finished product...a very important consideration 
these days when spices of almost every type, domestic or imported, are becoming 
more difficult to obtain. 


Gentry’s Paprika is available in a suitable grade for every purpose and price re- 
quirement. Send for samples and prices and prove for yourself that Gentry’s Paprika 


really does merit a place in your formulas. 


C.B. Gentry Company 


837 North Spring St. * Los Angeles, California 
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A “little meat that wasn’t there” scheme for 
evading OPA maximum price regulations was 
squelched in federal district court at Newark, N. J., 
recently when temporary injunctions were issued 
restraining three meat wholesalers from billing re- 
tailers for meat which was not included in deliy- 
eries. OPA representatives said the “invisible item 
racket” has become widespread in New Jersey 
meat trade in the last two months. The seller adds 
an extra item—which he never delivers—to the 
dealer’s bill and so boosts the price of the delivered 
meat to whatever level he can get. 


xk 


M. T. Zarotschenzeff, well-known inventor of the 
“Z” process of quick freezing, has developed a 
quick-frozen corned beef hash in 1-lb. bricks which 
is making nice sales records in New York City 
stores. The bricks are wrapped in parchment paper 
and may be stored indefinitely at 0 to 5 degs. The 
product is called National Quick Frozen Corned 
Beef Hash and is selling around 39c per lb. Mr. 
Zarotschenzeff is experimenting with combinations 
of corned beef and dried vegetables. 


xk 


Leave it to the radio comedians to have their joke 
about meat rationing. Said Fred Allen recently, in 
his celebrated nasal twang: “I ate 20 pigs feet for 
supper the other night and really paid for it. Dur- 
ing my sleep I dreamed that Phil Spitalny’s or- 
chestra started playing the ‘Star Spangled Banner’ 
and every one of those 20 feet wanted to stand up. 
My stomach felt like a parade ground.” 


x*k 


A white hog, slated for the slaughter pen, de- 
layed his execution by making a daring escape, 
plunging into the Cumberland river and swimming 
to the other side. With his captors in hot pursuit 
he then took to a raft and swam upstream to take 
temporary refuge in some willows. From there, 
“this little piggy went to market”; but he led the 
boys a merry chase first. 


xx*«k 


Add victims of the civilian meat shortages: four 
bears, four foxes, a wolf, a coyote and several alli- 
gators. The victims currently are residents of the 
Cedar Rapids, Ia., zoo, but are up for sale, adoption, 
or disposal. The zoo, however, is keeping its mon 
keys, rare birds and twin bear cubs. 
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GLASS OR TIN? 





Whichever you use next 
year, you'll have less 
to worry about if you 
call the Taylor Field 


problem, 


Engineer now! TT 


Orcervow 7 


NO MYSTERY ABOUT CONVERSION TO GLASS. 
The Taylor 2-A. Retort Control System 
is an old story to. anyone doing glass 
packing. Let your Taylor Field Engineer 
show how it solves the whole processing 











IF YOU'RE WORRYING ABOUT CON- 
VERSION TO GLASS, don’t! It’s an 
old story to Taylor Instrument 
Companies. We made our first 
temperature and pressure con- 
trol installation for glass pack- 
age processing as long as twenty 
years ago. Today the Taylor 2-A 
Retort Control System (indicat- 
ed at right) is known everywhere 
as a tested, proved method of 









































PLACE BULB 'S aNGul 4® OLGMEES 
FROM PERFORATED PIPE 








keeping temperatures and press- 


ures within the narrow limits 


required for glass packaging. Your Taylor Field 


Engineer can tell you all about it! 


IF YOU'RE PERMITTED TO KEEP ON USING TIN, Taylor In- 
struments can help you conserve materials by keeping 
the quality of every batch up to specifications. For 
example, if you are packing six pound luncheon loaves 
or similar products in tin, Taylor has the control sys- 
tem for controlling steam during cooking and press- 
ure during cooling. If you are processing smaller tin 
packages which do not require pressure cooling in 
the retort, a Taylor Fulscope Controller and a valve on 
the steam line will be all you need! 


AND OF COURSE if you're going in for dehydration, 
Taylor has been in this picture right from the start— 
as witness the fact that almost all dryer manufacturers 
are now supplying dryers ready-equipped with Taylor 
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controls! Call your nearest Taylor office, or write 


Taylor Instrument Companies, Rochester, N. Y., or 


To 


ronto, Canada. Instruments for indicating, record- 


ing, and controlling temperature, pressure, humidity, 
flow and liquid level. 
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“Taylor Listruments 


MEAN 


ACCURACY FIRST 








IN HOME AND 


INDUSTRY 
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AVAILABLE NOW for prompt 








EED low temperature insula- 

tion? Here’s why it. will pay 
you to get in touch with Armstrong 
—“Insulation Headquarters” right 
away. Armstrong has a complete 
line of efficient insulating materials 
all available now for prompt ship- 
ment. In addition, Armstrong’s en- 
gineers can give you the benefit of 
more than forty years’ practical ex- 
perience in handling low tempera- 
ture insulation problems. 

Here are three dependable ma- 
terials to choose from: 

Armstrong’s CORKBOARD and 
CORK COVERING: Available on 
A-10 or better priority. Long re- 
garded as the standard insulation 
for holding low temperatures, cork- 
board has proved its efficiency and 
dependability through long service 
under severe conditions. Cork cov- 
ering provides efficient and lasting 
protection for all cold lines and fit- 
tings. Ample supplies of both Arm- 
strong’s Corkboard and Cork Cov- 
ering are available and can be 
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supplied promptly for any construc- 
tion rating an A-10 priority or 
better. Standard size 12” x 36’, 
thicknesses 1”, 1144”, 2”, 3”, 4”, 6”. 
Armstrong’s MINERAL WOOL 
BOARD: Available with or without 
priority rating. It is basically min- 
eral wool with a waterproof binder, 
made in strong board form. It pro- 
vides an effective heat barrier, has 
good moisture resistance, and is 
free from objectionable odor or from 
liability to rot, or harbor vermin. 
Quickly and easily installed these 
boards will stay in place without 
settling or warping. Size 12” x 36” 
in 1”, 144”, 2”, 3”, and 4” thicknesses. 
Armstrong’s FOAMGLAS: 
Available with or without priority 
rating. This unique new form of 


delivery 


glass is made up of thousands of 
tiny airtight cells which provide an 
efficient heat barrier. Because 
Foamglas is vaporproof, it keeps its 
original insulating efficiency per- 
manently. It is light in weight and 
easily workable, yet has unusual 
compressive strength. In addition, 
Foamglas is fireproof, verminproof, 
and odorless. The block size is 
12” x 18”; thicknesses available now 
are 2”, 3”, and 414’. 

Get complete data now about all 
three of these efficient materials. 
And take advantage of the expert 
engineering help available at “Insu- 
lation Headquarters.” Armstrong 
Cork Company, Building 
Materials Division, 952 Con- 
cord Street, Lancaster, Pa. ‘ 


ARMSTRONG CORK COMPANY 


Insulation Headquart rs 


*  CorkCovering * Temlok 


Fibergles* * Mineral WoolBoerd ° Foss 


* Reg. U.S. Pat. Off. O.-C. F. Corp. 
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enhances fine FLAVOR 
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BOLOGNA 


CORN PRODUCTS SALES COMPANY 


333 N. Michigan Avenue, Chicago, Illinois 
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NATURAL 
CASINGS! 


A SIZE AND TYPE FOR 
EVERY SAUSAGE PRODUCT! 


Armour has immense quantities of raw mate- 
rials —and from this vast supply, Armour 
and Company can quickly give you casings 
for any need. Uniform, fine casings of every 
size and type! 


GREAT STRENGTH—FOR MIN- 
IMUM SAUSAGE BREAKAGE! 


Every time a sausage breaks during the filling 
process — it means a sizable loss to you in 
time, labor and material. Cut this loss to a 
minimum by using Armour’s dependable 
Natural Casings! 


BETTER FLAVOR IN FRESH 
SAUSAGE PRODUCTS! 


It’s the flavor-giving meat juices that give 





added tastiness to fresh sausages. And 
Armour’s Natural Casings seal in these meat 
juices! 
SALES-APPEAL! PLUMPER, 
FRESHER LOOKING SAUSAGES! 


High elasticity in Armour’s Natural Casings 
keep them clinging tightly to the meat... 
Makes sausages look plumper and fresher! 


5 | SMOKE PENETRATION ADDS 
TANG TO SMOKED SAUSAGES! 


Armour’s Natural Casings permit the fra- 
grant smoke to penetrate. And that gives real 
zesty smoked flavor to your smoked sausage 


products ! Next nr Order 
ARMOUR’S NATURAL CASINGS 
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OPA Drops Policy 
of Adjustment on 


Individual Basis 


ROUNDS upon which individual 

adjustments in price ceiling regu- 
lations will be granted were limited this 
week by the Office of Price Administra- 
tion. The change in policy includes re- 
vision of Procedural Regulation No. 1 
and elimination of Section 18 (b) of the 
General Maximum Price Regulation and 
similar sections in all other price regu- 
lations which permitted manufacturers 
and wholesalers to apply for adjust- 
ments if suffering substantial hardships 
because their maximums were abnor- 
mally low in relation to those of com- 
petitors. 

In several instances individual meat 
packers have gained relief under the 
latter provisions of MPR 169 and MPR 
148. 


Purpose of the change, says OPA, is 
to enable that agency to concentrate on 
improvement of its basic regulations 
affecting many sellers rather than con- 
tinue to divert its energies toward iron- 
ing out individual situations. The han- 
dling of individual adjustment applica- 
tions was found to be delaying employ- 
ment of the agency’s limited manpower 
and resources on matters affecting whole 
industries. 

Since adoption of the Emergency 
Price Control Act of 1942, and in par- 
ticular since last April when GMPR was 
issued, OPA has received, processed 
and settled thousands of individual price 
adjustment applications. At the same 
time hundreds of new regulations, sup- 
plementary regulations and amend- 
ments have been issued. 


General Amendment Best 


Experience with the two methods also 
has shown that remaining problems can 
be handled more fairly and effectively 
by issuance of a regulation or amend- 
ment of general application than by in- 
dividual adjustment. Accordingly, ad- 
justments henceforth will be limited to 
situations in which general action is 
impracticable, or in which urgent needs 
of the war program require action in 
advance of a general regulation or 
amendment. 

_ A series of steps is being taken to 

implement the new policy. Of principal 

interest are the changes in the GMPR. 
ese revisions involve: 

1—Termination on November 30 of 
Section 18 (a) of GMPR and all similar 
sections in other price regulations 
which allowed a retailer to apply for 
Price adjustments if he was suffering 
substantial hardship because his ceiling 


price was abnormally low in relation to 
his competitors. 

2.—Termination on November 15 of 
Section 18 (b) of GMPR and similar 
sections in all other price regulations. 
This section permitted wholesalers and 
manufacturers to apply for price ad- 
justments on substantially the same 
grounds as retailers, except that, in ad- 
dition, the applicants must be able to 
show that any adjustment granted 
would have no effect on the retail level. 
Applications from wholesalers and man- 
ufacturers under this section (whether 
in the General Maximum Price Regula- 
tion or any other regulation) will be 
accepted until midnight November 15 
and will be processed with other appli- 
cations as of that date. 


Revised Procedural Regulation 


A substantial number of OPA price 
regulations have included adjustment 
provisions of a special nature—as dis- 
tinguished from the Section 18 type. 
These have been re-examined in the 
light of the change’in over-all policy 
and many are being eliminated at once. 

As part of the change-over in policy, 
OPA has issued Revised Procedural 
Regulation No. 1. This regulation takes 
in Procedural Regulations No. 1 and 2 
and Temporary Procedural Regulation 
No. 8, which are revoked. One of the 
features of the new procedural regula- 
tion is that it precludes consideration 
of any petition for amendment of a 
regulation unless it involves a matter 
of general applicability. Heretofore, 
sellers have been free to ask for individ- 
ual relief via the amendment method. 





NOVEMBER 21 ISSUE 
TO TELL “SHARE-THE- 
MEAT" STORY 


THE SUCCESS or failure of the 
“Share-the-Meat” program will de- 
pend on the public’s attitude toward 
it. Before enthusiastic cooperation 
can be expected from civilians they 
must be told the need for the pro- 
gram, what it is and how it works. 
This can be done most effectively by 
the meat industry itself. 

The National Provisioner of Nov- 
ember 21 will contain a special 12- 
page, 3-color section explaining what 
the “Share-the-Meat” program means 
to the meat industry—packers, sau- 
sage manufacturers, processors, whole- 
salers and jobbers. This section was 
developed for the purpose of enlist- 
ing all-industry participation in the 
program by the Advertising Council 
with the approval of the Food Re- 
quirements Committee of the War 
Production Board. 














Set Ceilings on Beef 
in Army Canned Meat 


PECIFIC dollar and cents maximum 

prices, in ten zones, were estab- 
lished for boneless beef for army canned 
meat this week by the Office of Price 
Administration in Order 12 under MPR 
169. The order applies directly only to 
Swift & Company, but OPA stated in 
its accompanying press release: 

“Since probably no other seller has 
legitimate ceilings on these products, 
OPA has asked its field staff to call in 
all sellers to demonstrate how -their 
present ceilings on boneless beef for 
canning are computed. In all cases 
where a legitimate ceiling does not exist 
the seller is required to use the prices 
established in this order.” 

Ceiling prices for boneless canner and 
cutter beef for army canned meat under 
the order range from $21.75 in Zones 
III and IV to $23.75 in Zone I. If bone- 
less beef is ordered and delivered frozen, 
Swift (and other sellers) may add 25c 
per cwt. to applicable zone prices. Maxi- 
mum delivered price for boneless beef 
which does not qualify as boneless beef 
for army canned meat, or which has 
been rejected by the U. S. Army, shall 
be 50c per cwt. lower than the appli- 
cable zone price established for beef for 
army canned meat. 


Prices High, Says OPA 


OPA describes its move as one which 
will effect substantial savings to the 
army and will correct a situation where- 
in most sellers to canners of army can- 
ned beef, lacking a ready method for 
determining their maximums under new 
quality specifications, have been obtain- 
ing “excessive” prices for boneless can- 
ner and cutter beef since early August. 

The nub of the problem, says OPA is 
the army’s changed specification on 
boneless beef for canning which be- 
came effective August 8. Because of 
this change, OPA holds that probably 
no seller of boneless beef for canning 
has been selling exactly the same prod- 
uct as he was during the March base 
period of MPR 169. 

As a result, sales to canners of this 
product have been made in large quan- 
tities during the past few months at 
high prices. Furthermore, OPA laid a 
large portion of the stimulus for higher 
cattle prices to canners. These canners 
have bid low-grade cattle up to in- 
ordinately high prices, since such mer- 
chandisers are exempt from price regu- 
lation until January 1, 1943, and can 
pass the higher costs on to the army. 

Text of Order 12 under Maximum 
Price Regulation 169 follows: 

Approval of maximum prices of new 

(Continued on page 24.) 
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tractive cover of Food for Freedom, 

an inspiring 32-page booklet just 
published by Armour and Company to 
provide a better understanding of how 
Armour and other American meat 
packers are furnishing vital foods and 
supplies to the armed and allied forces, 
and to point out the necessity of “shar- 
ing the meat” at home. 

This splendidly handled booklet, 
measuring 10 by 12 inches in size and 
containing more than 100 photos and 
illustrations from official military 
sources and company files, is being 
distributed to stockholders and em- 
ployes, retail food dealers and associa- 
tions, and to civic, military and educa- 
tional leaders throughout the country. 
As a factual, clear-cut presentation of 
what one of the nation’s leading meat 
packing organizations is doing to help 
win the war, Food for Freedom sets a 
high standard for other concerns in the 
industry in telling their own story. 


I teeter ABOVE is the at- 


OUT FOR THE DURATION 


The famous Armour’s Star line of canned 
meat products has been pared to the bone 
to save tin and meat for Uncle Sam. 
Among the popular discontinued canned 
items shown here are whole cooked ham, 
boneless picnic, corned beef hash, lamb 
stew, beef stew, tamales and sliced bacon. 


Page 10 


“Our activities have little of the 
glamour attendant on the production of 
planes, tanks, guns and ships,” George 
A. Eastwood, Armour president, points 
out in an opening message. “Nor was 
there any drama in converting from a 
peacetime basis, because we didn’t have 
to convert. We were ready—ready to 
continue supplying the food necessary 
to keep our civilian population strong 
and healthy, and ready also to do our 
full share in supplying food for our 
fighting men and the armies and civil- 
ians in allied countries. .. .” 

Fighting soldiers need 5,000 calories 
of nourishment per day, the brochure 
states in a review of the important part 
being played by meat in feeding our 
military personnel, and “every man in 
America’s fighting forces gets a pound 


ARMOUR WAR 
ROLE TOLD IN 
NEW BOOKLET 


of meat per day—twice the per capita 
consumption of our civilian population. 

“From his daily pound of meat alone, 
the man in service gets 57 per cent of 
the protein he needs for building and 
repairing body tissue, 33 per cent of 
the calories he needs for heat and 
energy, 35 per cent of the phosphorus 
and 47 per cent of the iron needed for 
good bones, teeth and blood.” 

An interesting fact brought out in 
the booklet is that the morning after 
Pearl Harbor, Armour’s 142 meat pack- 
ing houses, creameries, produce and 
by-products plants were on full scale 
war production. “The great Armour 
arsenal of meat and meat by-products” 
is stated to include 40 modern packing 
plants, 321 refrigerated branch houses, 
5,300 refrigerated freight cars and a 
fleet of 2,440 trucks which supplement 
the company’s refrigerated rail service 
in supplying fresh, smoked and canned 
meats to every section of the country. 
The company is adequately equipped to 
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handle more than 20 million meat 
animals annually. 

One section of the brochure, headed 
“Meet the best fed fighters in the 
world,” follows the theme of Armour’s 
current national advertising campaign, 
emphasizing that the average soldier 
gains seven pounds during his first 
month in the Army and showing how 
prominently meat is incorporated in 
typical meals being served to U. S. 
soldiers, sailors and marines. Another 
section, devoted to boneless beef tells 
how this “new streamlined fresh meat 
_.. saves shipping space and handling, 
goes anywhere fast!” With packaged 
boneless beef, the booklet states, one 
refrigerator car can carry as much 
usable meat as was carried by three 
cars in World War I. 


Emergency rations comprise another 
of the topics ably covered in Food for 
Freedom. “In 1918,” says the booklet, 
“the quartermaster established field 
kitchens close to the front line trenches, 
baked bread, cooked meat, served hot 
meals to the fighters. Today, soldiers in 
jeeps, tanks and trucks speeding miles 
ahead of their supply depots must carry 
their meals with them. The quarter- 
master’s solution is Ration C or K. 
Armour and Company recently deliv- 
ered a large share of the Army’s latest 
order for millions of tins of Ration C.” 
Both types of rations are fully de- 
scribed and illustrated. 


Lend-Lease Shipments 


A series of charts illustrates the tre- 
mendous volume of Armour and Com- 
pany products now going into lend-lease 
channels. Among the figures cited are: 
Lard, 6634 per cent, pork cuts, 36 per 
cent, canned meats, 53 per cent, cheese, 
55 per cent, and powdered eggs, 37 per 
cent. The company reminds readers of 
the booklet that the charts “show why 
Armour is not always able to supply 
all its customers with meat and dairy 
products in the unlimited quantities 
available in peacetime.” 


“After Uncle Sam—you come first,” 


FOR INCISIONS AND WOUNDS 


Surgical sutures, a packinghouse by-prod- 
uct which becomes increasingly important 
in wartime, are among the vital unpubli- 
cized items being supplied by Armour and 
other packers. Spun from minute strands 
of carefully selected gut, these thin threads 
are polished to micrometer-smoothness, 
sterilized and sealed in glass tubes for ship- 
ment to the fighting fronts. 


is Armour’s message to its traditional 
canned meats customers: “War orders 
and priorities have brought problems 
of staggering complexity. . . . In place 
of the case-lot orders of peacetime 
customers—government orders call for 
millions of tins! The company frankly 
explains that a number of its most pop- 
ular canned meat items (see photo, 
page 10) have been discontinued for the 
duration to conserve meat and tin. 

One of the most interesting sections 
of the Armour brochure explains the 
many roles being played by meat indus- 
try by-products in bringing greater 
comfort and efficiency to the U. S. fight- 
ing man. Thus: 

“The jeep he. rides depends, for its 
speed and power, on lubricating greases 
made in part with Armour fats. Its 
seats are cushioned with resilient Ar- 


BONELESS BEEF SOLVES FRESH MEAT PROBLEM 


Photos from Food for Freedom illustrate how development of boneless beef (right) has 

greatly simplified the job of the U. S. Army cook, as compared with 1918 (left), when 

cooks struggled with 150-lb. quarters of beef. The new method also insures that each 

man gets the same type of meat. In ’18, one soldier might get beef chuck while his 
neighbor drew tenderloin. 
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mour curled hair, to lessen the shock of 
rough, tough rides... . 

“The plane he flies is finished in 
virtually every moving part with Ar- 
mour abrasives. Its fire-power comes in 
part from glycerin, an Armour by- 
product. The pilot’s parachute cushion 
is made of Armour curled hair... . 

“The medicinals that guard his health 
are, many of them, prepared in the 
Armour Laboratories, and include such 
necessities as sutures, suprarenalin and 
other preparations that, in a doctor's 
hands, will save untold lives” 


From Wool to Soap 


Other meat industry by-products cited 
as important to the war effort are wool 
and leather (for uniforms, belts and 
shoes), soap (which, in addition to 
guarding the personal cleanliness of 
our troops and cleaning weapons, para- 
chute silks, etc., is also used to grease 
skidways in busy shipyards), glue, used 
in numerous important applications, 
fatty acids (used in preparation of spe- 
cial lubricants for the engines of Amer- 
ican submarines), stearine pitch, which 
insulates miles of warship electrical 
cables, and dried blood, an essential in- 
gredient of the light, strong waterproof 
plywood used for small navy vessels. 

Closing portions of Food for Free- 
dom explain the necessity of maintain- 
ing the financial stability of meat pack- 
ing as an essential wartime industry 
and describe how Armour and Com- 
pany’s 65,000 employes are further sup- 
porting the nation’s war effort through 
consistent, ever-mounting purchases of 
U. S. war bonds and stamps. 

A chart showing how the avera-e 
dellar received during 1941 from an 
Armour and Company customer was 
divided shows that nearly three-fourths 
went to farmers. 


“No comparable industry has, year 
after year, returned to producers as 
large a percentage of the selling price 
of its product as ours,” states the Ar- 
mour booklet. “Only a little over a cent 
and a half of each dollar remained as 
profit.” 

Other industries may be playing a 
more dramatic role in the war effort 
than meat packing but, as Food for 
Freedom clearly shows, few of them 
can. claim a more vital contribution to 
ultimate victory. 
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Details of Wage and Salary Control 
Procedure Set Up to Combat Inflation 


UMEROUS meat packers and sau- 

sage manufacturers are interested 
in obtaining more detailed information 
on how the new wage and salary con- 
trols set up recently in conjunction with 
the establishment of the Office of Eco- 
nomic Stabilization apply to their own 
businesses. 


The wage and salary policy set forth 
by the federal government in the Pres- 
ident’s executive order on economic 
stabilization, issued October 3, gives the 
National War Labor Board jurisdiction 
over all wages and salaries not in excess 
of $5,000 in cases where the employe 
involved “is represented by a duly rec- 
ognized or certified labor organization 
or where the employe is not employed 
in a bona fide executive, administrative 
or professional capacity.” 


According to a summary of the new 
regulations issued by James F. Byrnes, 
director of economic stabilization, “all 
other salaries come under the jurisdic- 
tion of the Treasury Department.” This 
he interpreted to mean that the Treas- 
ury would pass on salaries under $5,000 
now being paid to employes in executive, 
administrative and professional jobs, 
and also all salaries which total more 
than $5,000. 


Conditions for Increases 


The anti-inflation order prohibits 
salary increases under $5,000 without 
approval of the National War Labor 
Board or the Commissioner of Internal 
Revenue, “except increases made in ac- 
cordance with the terms of a salary 
agreement or salary rate schedule and 
as a result of: a) individual promotions 
or reclassifications, b) individual merit 
increases within established salary rate 
scales, c) operation of an established 
plan of salary increases based on length 
of service, d) increased productivity 
under incentive plans, e) operation of a 
trainee system or f) such other reasons 
or circumstances as may be prescribed 
in orders, rulings or regulations pro- 
mulgated under the authority of these 
regulations.” In the above cases, no 
prior approval of the board or com- 
missioner is required. 

The regulations provide that no per- 
son shall receive a salary of more than 
$25,000, after deductions for federal 
income taxes on the “whole salary,” for 
“customary” charitable contributions, 
and for payments on life insurance pol- 
icies and other fixed obligations which 
were in force on October 3, 1942, and 
for past income taxes due. 

The term “salary” or “salary pay- 
ments,” as used in the regulations, 
means “all forms of direct or indirect 
compensation which is computed on a 
weekly, monthly, annual or other com- 
parable basis, except a wage basis, for 
personal services of an employe irre- 
spective of when rendered, including 
bonuses, additional compensation, gifts, 
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loans, commissions, fees and any other 
remuneration in any form or medium 
whatsoever (excluding insurance and 
pension benefits in reasonable amount) .” 

“Wages” or “wage payments” are de- 
fined as “all forms of direct or indirect 
compensation which is computed on an 
hourly or daily basis, a piecework basis, 
or other comparable~basis, for personal 
services of an employe irrespective of 
when rendered, including bonuses, addi- 
tional compensation,” etc., as specified 
above under “salary.” 

“Insurance and pension benefits in a 
reasonable amount” include “1) contri- 
butions by an employer to an employes’ 
trust or under an annuity plan which 
meets Section 167 (a) of the Internal 
Revenue Code and 2) amounts paid by 
an employer on account of premiums on 
insurance on the life of the employe 
which amounts are deductible by the 
employer under Section 23 (a) of the 
code, except that if such amounts are 
includible in the gross income of the 
employe under the code the amount in 
respect of each employe may not exceed 
5 per cent of the employe’s annual 
salary or wages determined without the 
inclusion of insurance and pension 
benefits.” 


The order prohibits, without prior 
approval of the board or commissioner, 
as the case may be, the decrease of any 
salaries under $5,000 in effect October 
3, 1942, below the highest salary rate 





CUDAHY GETS BIG CONTRACT 


FOR DEHYDRATED PORK 


The Cudahy Packing Company an- 
nounced this week that it had been 
awarded a contract by the government 
for 110,000 lbs. of dehydrated pork for 
shipment abroad under provisions of 
the Lend-Lease Act. It was said by 
officials of the company that this is the 
largest order placed by the government 
to date for a dehydrated meat. 

Dehydrated pork is a more recent de- 
velopment than dehydrated beef. Be- 
cause of the nature of the meat and 
the scattered distribution of fat in pork, 
experiments showed that the dehydra- 
tion of pork presented more problems 
than were involved in the dehydration 
of beef. The Cudahy operating and 
laboratory technicia¥is set to work on 
these problems some months ago and 
have perfected a pork dehydration 
process with satisfactory results. 

Briefly, the Cudahy method calls for 
boneless pork cut into cubes and thor- 
oughly cooked. The meat is then placed 
in a vacuum dehydrator, after which 
the dehydrated pork is then packed in 
tins and sealed under vacuum. When 
ready for use, the meat is restored to 
its natural consistency with its original 
palatability and nutritive properties, 
simply by the addition of water. 


paid for any given work between Jany- 
ary 1, 1942, and September 15, 1942, 
unless to correct gross inequities or to 
aid the effective prosecution of the war, 
In the case of salaries of $5,000 or over, 
decreases may be made without ap- 
proval unless the new salary is below 
$5,000 and then comes under the pro. 
visions governing such salary schedules, 


In General Order No. 6, issued pur- 
suant to the executive order on eeo- 
nomic stabilization, the National War 
Labor Board stated that: 


a) The hiring of an individual at a 
wage rate in excess of the rate pre- 
viously established in the plant for 
employes of similar skill and productive 
ability within the classification in which 
the individual is employed is a “wage 
increase” within the meaning of Exec- 
utive Order No. 9250 and that b) if a 
wage rate for a job classification has 
not theretofore been established by the 
employer for the plant involved, the 
rate shall be fixed at a level not exceed- 
ing that which prevails for similar 
classifications within the area, unless a 
higher rate is approved by the National 
War Labor Board. 


Await Detailed Instructions 


It was announced on October 28 that 
the War Labor Board expected to be 
ready to start processing applications 
of employers within ten days. It was 
emphasized, however, that employers 
should not make application either for 
exemption from the regulation or for 
permission to make wage increases until 
an official announcement of procedure 
is issued. 

Under the impending administrative 
machinery, the board will delegate to 
local wage-hour administrative officers 
the power to decide whether an em- 
ployer is exempt under the provisions 
permitting individual raises for merit, 
length of service or for increased pro- 
ductivity. 

Each employer will be required to 
make application to his nearest wage- 
hour office before granting a pay in- 
crease. If the office decides that he is 
subject to the regulations, the employer 
will be aided in making out his applica- 
tion to the WLB. Regional offices will 
be established in Boston, New York, 
Philadelphia, Atlanta, Cleveland, Chi- 
cago, Kansas City, Dallas, Denver and 
San Francisco. 

Regional directors will decide whether 
to grant or reject an application for 
permission to make an increase. Where 
a labor union makes a joint application 
with the company, either may ap 
from the directors’ ruling. The appeal 
will go to a tripartite panel on which 
employers, employes and the public will 
be represented. 


If the panel ruling is unanimous, 
there will be no further appeal possible. 
Any dissenting member may, however, 
send the case directly to the War Labor 
Board for final decision. In cases where ; 
there is a dispute between the company 
and a recognized representative of t 
workers, the case may be sent directly 
to the WLB for final decision. 
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RECENT MEAT 





war will be determined largely by 
what we do now to prepare for the 
peace that is to follow. This applies to 
the food industry as much as to any 
other section of our national organiza- 
tion. One purpose of these reviews of 
recent developments in the food field 
is to help prepare the meat industry for 
that time. 


[on world as it will be after the 


CURING MEATS 


Control of the curing process is more 
necessary today than in the days of the 
long cure. Quality of the milder cures 
depends to a great extent upon proper 
methods of determining salt and wa- 
ter in cured meats. Besley and Carroll 
(Journal of Agricultural Research 64: 
293, 1942) have recently pointed out 
that variations in the composition of 
the different ham muscles and their 
location in the ham influence the proc- 
essing results. Salt distribution, they 
indicate, is of particular importance in 
curing and aging, and a knowledge of 
water distribution is valuable in ex- 
plaining certain salt movements 
throughout the meat. 

In order to obtain information on both 
these factors, the authors reject sam- 
pling methods based on arbitrary meas- 
urements which do not take into account 
the variation in size and shape of the 
hams, and instead use a method that 
relates the samples directly to the anat- 
omy of the hams by cutting cross-sec- 
tional slices in a predetermined position 
and then selecting for analysis each 
muscle segment as it appears in the 
cross section. Tests on samples so ob- 
tained indicated that, while there was a 
similarity of salt content in sound and 
sour hams, the latter had very poor salt 
penetration into those muscles where 
spoilage seemed to be concentrated, in 
spite of satisfactory salt penetration 
into other muscles equally distant from 
the face of the ham. It would seem, 
therefore, that methods of sampling 
hams need revision. 


CHANGES DURING TENDERING 
OF BEEF 


McCarthy and King (Food Research 
1: 295, 1942), of the University of Pitts- 
burgh, have studied the changes that 
take place in meat when it is subjected 
to the Tenderay process. When com- 
pared to meat made tender or aged by 
the standard method of hanging for 
os 30 days, the meat handled by 


enderay showed a more rapid rise in 


two chemical constituents (sulfhydryl 
content and soluble nitrogen compounds) 
which are a measure of protein break- 
down. There is also a more rapid rise 
in hematin-type pigments derived from 
hemoglobin. At the same time the meat 
shows less loss of vitamin C. This latter 
fact becomes of practical importance 
only when meat consumption makes up 
a very large part of the total diet. 


MEAT VITAMINS 


Investigations of Elvehjem and others 
have shown that meats are rather rich 
in nicotinic acid. Dann and Handler 
(Journal of Nutrition 24: 152, 1942) 
have recently analyzed a number of 
meats purchased at retail stores, using 
a chemical procedure involving com- 
pletely decolorized digests of the tissue. 
Such a precaution is necessary in order 
that the color developed in the analysis 


shall be due only to the nicotinic acid. 
The values found by these men are con- 
siderably lower than have been obtained 
by other investigators who used less 
dependable methods, but they agree 
more closely with results obtained in 
the microbiological assay. The effects of 
cooking on nicotinic acid were also de- 
termined. Based on the dry weight of 
the meat, generally from one-third to 
one-half of the nicotinic acid was lost 
during cooking. Considerable variation 
from sample to sample of the same kind 
of meat was found. It seems possible 
that considerable of the acid may be 
lost during commercial aging of meat. 


FATS FROM STRANGE SOURCES 


The time is not at hand when the 
meat packer will need to fear much 
competition from certain minor oil- 
bearing crops of the U. S. Yet it may 








VACUUM-SHELF DEHYDRATING UNIT 


A type of dryer producing dehydrated meat of excellent quality is the vacuum-shelf 
machine pictured here. At right is the shelf arrangement, which is similar to that in the 
smaller unit on the left. Shelves are hollow, permitting circulation of steam or hot water. 
After the meat is placed in the unit and the door closed, a low vacuum is drawn. The 
reduced pressure permits evaporation of moisture at lower temperatures than is possible 


in circulating air dryers. One food processor with a ber of vac 





-shelf units 


available has been experimenting with meat dehydration for some time. Results indicate 

that despite the smaller volume obtained, as compared to that possible with continuous 

process air drying equipment, his installation may be able to do the work economically. 
The machines above are made by the J. P. Devine Co., Mt. Vernon, IIl. 
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pay him to know something about such 
sources. Kester and Van Atta (Oil and 
Soap 19: 119, 1942) tell a rather inter- 
esting story about oils from such 
strange sources as fruit pits and nuts, 
fruit pulps and seeds. Among the in- 
dividual sources discussed by them are 
almonds, apricot, prune, peach and 
cherry pits, English walnuts, avocado, 
olive and tomato seeds, various citrus 
fruit seeds, grape and raisin seeds, 
apple seeds, vegetable seeds, sunflower 
seeds and rice bran. Some of these 
products are important in certain parts 
of the world today, while others are not. 
Data on the production and properties 
are given. For any one interested in 
more information on the subject an ex- 
tensive bibliography is appended. 

More details concerning the composi- 
tion of the oil expressed from the pulp 
of the avocado are given by Ansenjo and 
Goyeo (Oil and Soap 19: 129, 1942.) 


ANTIOXIDANTS AND RANCIDITY 


Methods for the investigation of ran- 
cidity in fats have been investigated by 
a Canadian chemist, Harold White 
(Canadian Journal of Research 19D, 
278, 1941). He points out that the 
tendency of bacon sides to turn rancid 
is primarily a characteristic of the par- 
ticular fat involved. This tendency is 
only slightly influenced by processing 
conditions or by the lean meat in the 
bacon. Variation in sensitivity to ran- 
cidity is due partly to irregularities in 
the selection of sides for bacon and 


partly to natural differences in the 
bacon itself. Mr. White also believes 
that the peroxide test and the Kries test 
are most suitable for judging the ran- 
cidity of the fat in the bacon. He 
describes a procedure for preparing 
bacon fat when physical tests and 
chemical analyses are to be made. 

In a note in (Oil and Soap 19, July, 
1942, p. 4), information is given about 
a new antioxidant developed by the 
Monsanto Chemical Co. to replace those 
now unavailable because of shortages in 
certain raw materials. The new product 
is an organic amine made from raw ma- 
terials which are currently available in 
plentiful quantities and are not likely 
to be required in the war effort. The 
use of the product is confined to soap. 


CONTROL OF BACTERIA 


In a recent issue of THE NATIONAL 
PROVISIONER it was pointed out that 
C. D. Leake favored the use of mono- 
chloracetic acid as a means of keeping 
bacteria in check in certain food prod- 
ucts. Joslyn and Cruess (Food Indus- 
tries, September, 1942, page 110) now 
take issue with this point of view. They 
state that they have not been able to 
confirm the claim that this product is a 
stabilizer and antioxidant as well as an 
antifermentative agent. They point out 
that the product is being used under 
unsavory circumstances and challenge 
the evidence that it is harmless. 


That fast freezing may have an effect 
upon bacteria has been shown by Kiser 
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and Beckwith (Food Research 7: 255, 
1942). These men worked on the muscles 
and intestinal contents of mackerel, but 
the work should have application to 
meat. The bacterial flora of the syb. 
stances used by them were sharply re. 
duced by freezing and storage for ten 
days at —18.4 degs. F. and the effects 
were more pronounced than when a 
slightly lower temperature was used, 
Certain microorganisms were reduced 
by approximately 100 per cent at the 
higher temperature. 


HORMONES AND EGG PRODUCTION 


Some meat packers who are inter. 
ested in egg production will find re. 
ports from German sources worth look- 
ing into. In Science (August 28, 1942), 
one finds the news that Die Umschay 
of 1941 vintage contains an article about 
the results of feeding female sex hor- 
mones to hens in an attempt to increase 
egg production. The claim that one 
group of 14 hens increased its egg 
production from one or two to as many 
as 11 per day seems to be evidence of 
the effect. However, Science points out, 
this must not be considered as conclu- 
sive, since a not too cooperative owner 
might have been putting something over 
on the experimenter. One must eat— 
even in Nazi Germany. 


ENZYMES AND THEIR ACTION 


In a previous report in THE Na- 
TIONAL PROVISIONER, attention was 
called to a circular to be issued by the 
government dealing with properties and 
uses of protein digesting enzymes from 
the papaya and pineapple. This cir- 
cular is now available (Circular 631, 
U. S. Department of Agriculture, De- 
cember, 1941) at ten cents from the 
Superintendent of Documents, Wash- 
ington, D. C. 

Sizer and Josephson report in Food 
Research (Vol. 17. page 201, 1942) 
some results of their study of enzyme 
action. They studied lipase (fat split- 
ting), trypsin (protein splitting) and 
invertase action over a temperature 
range of 124 to minus 94 degs. F. For 
all three enzymes, the rate of activity 
increases exponentially with increase in 
temperature above freezing. Below 
freezing, there is a decrease in the rate 
of action that is greater than the tem- 
perature decrease. The authors point 
out, however, that low temperatures do 
not inactivate the enzymes, but merely 
slow them down. Consequently, low 
temperature storage of foods containing 
enzymes is no guarantee that the prod- 
uct will be free from enzyme deteriora- 
tion. 


SPOILAGE OF FAT 


Spoilage of fat is of two kinds—for- 
mation of free fatty acids and oxidative 
rancidity. These are the only types that 
involve enzymes. Taufel and Muller 
(Biochemische Zeitschrift 304:137, 27. 
1940), in an article only recently avail- 
able, have reported some of their work 
on the influence of chlorophyll and 
xanthophyll on rancidity. These sub- 
stances are a green and a yellow pig 
ment found in plant tissues. Chlorophyll 

(Continued on page 25.) 
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"Hidden Hunger" Released 
For Nutritional Education 


“Hidden Hunger,” starring Walter 
Brennan, an official film of the National 
Nutrition Program, which has been seen 
by millions of theater-goers in movie 
houses throughout the country was 
released for non-theatrical showings in 
16 mm. size with sound track after 
November 1. A reel of straight nutri- 
tion material has been added to the film 
for the educational showings. 


The additional reel, prepared especi- 
ally for nutrition classes, tells exactly 
what foods make a balanced diet; how 
to choose them; how to store and how to 
prepare them. Specific information on 
meal planning is given and meals com- 
paring food requirements of a child, a 
factory worker and a “white collar” 
worker are shown. 


A Teachers’ Nutrition Manual and 
Quiz has also been prepared to accom- 
pany the film. This manual, with the 3- 
reel movie (running time 30 min.) can 
be used as the basis for a brief nutri- 
tion course or as supplementary ma- 
terial. 

Prints of the film and manual are now 
being deposited in centrally located film 
libraries throughout the country. 


“Hidden Hunger” was first distributed 
to theaters nationally. The film was 
contributed to the Office of Defense 
Health and Welfare Services of the 
Federal Security Agency by Swift & 
Company, which is now making the 16 
mm. version available free of charge, 


except for transportation costs, to edu- | 


cational institutions and civic, service 
and social organizations as a further aid 
to raising the health standards of the 
nation. 

Bookings of the film are being han- 


dled by Swift & Company, U. S. Yards, 
Chicago. 


Farm-Slaughtered Meat 
Use Under Sharing Plan 


Meat slaughtered on farms for home 
use, and that which families purchase 
in quantities for storage in freezer 
lockers should be counted in the 2%-lb. 
weekly sharing allowance, according to 
a recent statement by Claude R. Wick- 
ard, chairman of the Foods Require- 
ment Committee, clarifying some points 
in the “share-the-meat” program. 


All families in the nation are being 
asked to contribute alike to the volun- 
tary “share-the-meat” program by keep- 
ing weekly meat consumption to 244-lbs. 
per person over 12 years of age. Far- 
mers should count home-slaughtered 
meat as a part of the sharing allowance 
as well as the meat they buy at local 
retail shops. This applies to the meat 
from home-slaughtered cattle, calves, 
hogs and sheep, since the share-the- 
meat program affects all beef, pork, 
veal, lamb and mutton. All meat, 
whether slaughtered on the farm or 
commercially, makes up the total sup- 


ply which will be available to consumers. 


To avoid waste when large supplies 
of home-slaughtered meat are temporar- 
ily available, as at butchering times, 
Secretary Wickard says farmers may 
find it necessary to consume a larger 
volume, but as an average of the year, 
their consumption should be held to 2%- 
lbs. per person weekly. Farmers who 
butcher meat for sale locally may con- 
tinue to do so. However, families who 
purchase such meat from farmers, or 
obtain meat from other sources for 
storage in freezer lockers, are expected 
to consume it in accordance with their 
sharing allowance. 


In calculating the amount of meat to 


be available to United States civilians 
during the 1942-43 marketing year, the 
Foods Requirements Committee in- 
cluded farm-slaughtered meat in the 
total as well as commercially-slaugh- 
tered meat. Non-commercial slaughter 
amounts to about 3% billion lbs. annu- 
ally, and is part of the 17%-billion lb. 
supply of dressed meat carcasses which 
will be available for civilian consumers. 
The balance of the total 24-billion-lb. 
supply—6% billion lbs.—is being re- 
served for the armed forces and our 
allies. Taking into account the shrink- 
age in converting dressed carcasses into 
retail cuts, the supply to be shared 
among persons not in the armed serv- 
ices will average 2%lbs. weekly. 
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In wartime, when you often are called 
upon to deliver rush orders, it is not al- 
ways possible to anticipate your needs 
in packing house supplies. Bemis Serv- 
ice is geared to help you in these times. 
Bemis factories and sales offices are 
scattered throughout the land . 
to give you immediate service. You can 
depend upon Bemis Service. Call Bemis 


. . ready 


Bemis Products 
Used In Packing Industry 


Lard press cloths, parch- 
ment-lined bags, ready- 
to-serve meat bags, roll 
duck, cheesecloth, beef or 
neck wipes, beef bleach- 
ing cloths, stockinette, scale 
covers, inside truck covers, 
delivery truck covers. 
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Glass Containers Seen as 
Vital to the War Effort 


The elimination of approximately ten 
billion metal cans from the packaging 
field this year has opened opportunities 
for glass containers not only to effect 
immense savings of steel and tin for 
use in the war effort, but also to help 
solve crucial problems in civilian food 
distribution, Edward J. Detgen, chief of 
the specialties staff of the U.S. Depart- 
ment of Commerce, said recently before 
the Glass Container Association at the 
Hotel Biltmore, New York. 


Full realization of the glass indus- 
try’s opportunities hinges partially on 
the successful conclusion of research on 
container closures using the least 
amount of critical materials, Mr. Det- 
gen said. The industry is actively en- 
gaged in this research and expects early 
practical results. The possible metal 
saved by glass packaging as opposed 
to metal can packaging was estimated 
at 500,000 tons of steel and 5,000 tons 
of tin annually. 


The seriousness of the impending con- 
tainer shortage so far as civilians are 
concerned was emphasized by Mr. Det- 
gen in his challenge to the glass indus- 
try to solve its few remaining basic 
problems. “The serious effects on our 
economy of a steadily diminishing quan- 
tity of containers cannot be overlooked,” 
Mr. Detgen said, “but further restric- 
tions on the use of critical materials 
will not wait on the development of 


substitutes. In the final analysis, the 
impact will be great or small depending 
on the ingenuity and resourcefulness 
of you folks in the packaging industry.” 
The two-day annual meeting of the 
association was devoted chiefly to a dis- 
cussion of the progress being made on 
the problems outlined by Mr. Detgen. 





MPR 148 MISUNDERSTOOD 











WASHINGTON (NP _Special).— 
Officials of the Office of Price Admin- 
istration pointed out this week that 
there had been some misunderstanding 
of two clauses of Revised Maximum 
Price Regulation 148. Both are in ap- 
pendix A, Schedule III. In paragraph 
(b) subparagraph (3), the state of 
Illinois is not included—use of Illinois 
is intended to modify and place “Chi- 
cago.” Paragraph (e) reading “For all 
wholesale pork cuts sold to persons en- 
gaged in and for use in the hotel and 
restaurant trade. .. .” refers only to 
actual sales to hotels or restaurants and 
not to their suppliers. 


CANADIAN STOCK VALUE UP 


MONTREAL.—Livestock on Cana- 
dian farms in 1941 was valued at $609,- 
470,373, an increase of 12.1 per cent 
when compared with 1931, the Dominion 
Bureau of Statistics reports. Figures 
assembled from the national census con- 


ducted in 1941 showed the number of 
horses was 2,789,391, valued at $184, 
866,496, a decrease of 13.3 per cent com- 
pared with 1931. Cattle herds increased 
5.1 per cent in 10 years to a total of 
8,511,398 head valued at $322,604,2890, 
Sheep numbered 2,962,495 head, a drop 
of 21.1 per cent compared with 1931 and 
were valued at $17,081,706. The number 
of swine in 1941 was placed at 6,093,169 
head, valued at $55,072,469, an increase 
of 27.6 per cent for the ten years. 


BAI to Permit Use of 
“Quick Change” Labels 


Liberalization of BAI regulations to 
allow acceptance of such devices as 
printed, stamped or mimeographed tags, 
and sticker labels and ink stamps, to 
identify ingredients going into the prep- 
aration of meat food products, will be 
allowed for the period of the emergency, 
according to the U. S. Bureau of Ani- 
mal Industry. 

The Bureau broadened its policy in 
consideration of the meat restriction 
order and the need for quick changes in 
formulas used in preparing meat foods 
in official establishments. In those cases 
where an ingredient statement is to be 
used at an establishment with some de- 
gree of regularity, it should be pre- 
sented for approval to the Washington 
office in the usual way; however, such 
approval need not be obtained before 
use is permitted. 





15% to 35% of POWER SAVED 


This user of the NIAGARA PATENTED : 
DUO PASS EVAPORATIVE CONDENSER 
not only saves the cost of 16,000 gallons of 


water per hour in peak load seasons, but also 
has the advantage of a net year round power 
saving of 15% to 35% in spite of addition to 
the previous connected load. 

The patented NIAGARA DUO PASS lowers 
condensing temperatures, prevents scale for- 
mation, assures that the savings of evapora- 


tive condensing will be maintained for many 





more years than with ordinary equipment. 


NIAGARA BLOWER COMPANY 


Dept. NP-112 
6 E. 45th Street, New York City 


37 W. Van Buren St., Chicago, Ill. 
Fourth & Cherry Bldg., Seattle, Wash. 
673 Ontario St., Buffalo, N. Y. 


District Engineers in Principal Cities 


NIAGARA 
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G. M. “Farmer” Peet, Veteran 
Michigan Packer, Passes at 81 


George Marsden Peet, 81, founder of 
the Peet Packing Co., Chesaning, Mich., 
known all over Michigan as “Farmer 
Peet,” died in the Owosso Memorial 
hospital on October 23 a few hours after 
he suffered a stroke as he attempted to 
get out of his car near his plant. Mr. 
Peet was rushed to the hospital and 
died without regaining consciousness. 

Mr. Peet was chairman of the Chesa- 
ning State bank board, president of the 
Telephone company, and secretary of 
the Peet Packing Co. At different times 
he held offices in Chesaning township 
and a few years ago gave to the village 
a community center bearing his name. 

For many years during his early life 
he was a stock buyer and launched one 
of the first markets in Chesaning, after- 
wards starting a little sausage business 
which soon extended beyond the pos- 
sibilities of the market. 

In 1920, the Peet Packing Co. was 
organized. For many years up to the 
last several years, Mr. Peet was the di- 
recting genius in the Chesaning plant 
with his only child, Harley D. Peet, 
later coming into manhood and taking a 
vital part in the extension of the firm. 
During the first days of his operations, 
Mr. Peet bought livestock in the Chesa- 
ning vicinity and sold it on the Detroit 
market. 

He conceived the idea of sending a 
truckload of meat to Saginaw and near- 


tt £5 TPO rn 


by markets, disposing of it to retailers 
and from this humble beginning a 
steady growth developed, first in the 
plant at Chesaning and a few years 
back in the purchase of the Bay City 
plant under the Peet name. Today the 
Peet trucks cover most of the state. 


Greater Meat Knowledge 
Needed, Dr. Stanley Says 


If consumers are to obtain their full 
value of meat under the rationing sys- 
tem, every housewife should know more 
about the less-demanded cuts of meat 
and how to use them effectively, Dr. 
Louise Stanley, chief of the Bureau of 
Home Economics, U. S. Department of 
Agriculture, told a group of 147 prom- 
inent nutritionists and home economists 
at a luncheon sponsored by the National 
Live Stock and Meat Board at Chicago 
on October 26. Dr. Stanley told the 
home economists that their part in the 
program would be to work through all 
available media to promote better 
understanding of the share-the-meat 
plan. 

Dr. Stanley stated further that meat 
consumed in meals eaten out must be 
counted as part of the allowance. She 
stressed the fact that variety meats 
such as sweetbreads, liver, brains, kid- 
neys, etc., could be consumed in addi- 
tion to the rationed meats. “Informa- 
tion on these variety meats must be 
brought to the consumer,” she said. 
She suggested stuffings, sauces, gravies, 
and stews to make meat go further. 


VETERAN SWIFT 
HOG BUYER 
RETIRES 


Claude Spurlock, head 
hog buyer for Swift & 
Company at Ft. Worth 
for 31 years, shown 
looking at one of 
the estimated 6,400,000 
hogs he has bought for 
Swift during his 45 
years of service. With 
him in the photo is 
Louis Armstrong, son 
of W. L. Armstrong, 
who was superintendent 
of the Ft. Worth plant 
until transferred to Chi- 
cago__—recently. Mr. 
Spurlock was guest of 
honor on October 30 at 
a banquet marking his 
retirement. During 
World War I, he saw 
hogs sell at Ft. Worth 
at a top of $23.50; dur- 
ing the depression they 
sank to $4.85. 





Personalities and Fvents 


|_of the Week 


John Harvey Moore, 37, an employe of 
the Cudahy Packing Co. and a resident 
of Wichita, Kans., for the past 22 years, 
died recently following a long illness. 
He was well known in Wichita packing 
circles. 

Dennis W. Murphy, 81, an employe of 
Swift & Company, Chicago, until his 
retirement in 1927, passed away re- 
cently. Funeral services were held in 
the Ascension church, Oak Park, with 
interment at Mt. Carmel. 


Six more Chicagoans have received 
the Institute’s gold button award de- 
noting 50 years of service in the meat 
industry. They include Andrew Neufert, 
Hately Bros. Co., Carl A. Anderson, Ar- 
mour and Company, retired, Ernest 
Fried, general manager of the Armour 
wholesale market, Otto W. Schlau, Os- 
car Mayer & Co., William B. Sherman, 
Armour and Company, and Leo J. 
Kramp, retired, formerly in the icing 
service of Swift & Company. 


Wilburn Roy Felts, formerly with the 
Cudahy Packing Co. at Chattanooga, 
Tenn., was called into service with the 
U. S. Navy on October 6 and is stationed 
at Davisville, R. IL., with the rating of 
chief machinist’s mate. 


“We cannot be ‘all out’ for war if we 
are ‘all in’ from hidden hunger” was 
the slogan used in connection with San 
Diego nutrition week, held recently in 
the California city. Champ Reese, west- 
ern representative of the American Meat 
Institute, spoke on “Beef about the Beef 
and Pork, Too.” 


A donation of $92,136 by Swift & 
Company to the Chicago community 
fund campaign was announced recently 
by the fund’s general chairman. The 
gift, which was the largest single con- 
tribution received to date, exceeded the 
Swift 1941 donation by nearly $6,000. 


The appointment of Harley E. Andre, 
general manager for Armour and Com- 
pany at Los Angeles, as a member of 
the Pacific Coast Transportation Ad- 
visory Board was announced recently. 


C. L. Griggs was recently reelected 
president of the Armour Men’s Social 
club at the St. Joseph, Mo., plant of 
Armour and Company for the ensuing 
year. All other officers of the club were 
also retained in their posts. 


Work is now in progress on the con- 
struction of a $10,000 addition to the 
Harrington Bros. stockyard at Minot, 
N. D. It will include a new scale house, 
additional pens, concrete alleys and 
loading chutes. 


A reinforced concrete addition is being 
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constructed at the Albert Lea, Minn., 
plant of Wilson & Co. and the hog 
processing and hair processing build- 
ings are being remodeled. 


The Sun Harbor Packing Co. has 
been established at 1905 Bay Front St., 
San Diego, Calif., by Peter, John and 
M. C, Crivello. 


The Educational Service of the Na- 
tional Cottonseed Products Association, 
Inc., is now located at 714 Praetorian 
bldg., Dallas, according to an announce- 
ment by A. L. Ward, director. The 
change of location was made necessary 
when the U. S. Army took over the 
Santa Fe bldg., in which the service 
was formerly situated. According to 
Mr. Ward, the office will continue its 
“all-out” effort to render service to the 
cotton oil industry and the livestock 
industry, despite changed conditions 
brought about by the war. 


E. R. Handy, general superintendent 
of the St. Paul, Minn., stockyards, has 
been appointed general manager of the 
. Omaha Union Stockyards Co. He suc- 
ceeds W. H. Schellberg, who resigned 
recently. The latter will continue for an 
indefinite period as president of the 
company. 


Wayne Pickard, Swift & Company, 
was among the speakers at a recent 
meeting of the women’s division of the 
Omaha chamber of commerce devoted to 
formulation of plans for boosting the 
city’s household grease salvage efforts. 


Members of the United Hebrew Butch- 
ers’ Association of Baltimore, Md., have 
adopted the practice of keeping their 
stores closed from Friday evening until 
Monday morning as a “share the meat” 
measure. Isador Escann, executive di- 
rector, estimated that approximately 
100 head of cattle weekly would be 
saved by the program. 


The Nashville, Tenn., civil service and 








MORRELL HONORS SERVICE MEN 
Army, Navy and plant officials, including 
T. Henry Foster, president (right center), 
participated in a brief ceremony recently 
held at the Ottumwa plant of John Morrell 
& Co. when a service flag was raised in 
honor of the 580 employes of the plant 

now in the armed service. 
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pension board recently announced that 
it would receive applications for posi- 
tions as city meat inspectors until No- 
vember 14. The salary range for the 
positions was set at $175 to $200 
monthly. 


Representatives of several of Ver- 
mont’s 18 frozen food locker plants met 
at Middlebury recently and organized 
the Vermont Freeze Locker Association, 
with William F. Madden of Middlebury 
as president. 


If a sufficient number of workers can 
be hired in the near future, Armour and 
Company’s plant at Huron, S. D., will 
have more men and women on the pay- 
roll than at any other time in its his- 
tory, Maurice E. Barnes, general mana- 
ger, announced recently. The plant has 
been fitted with a large volume of new 
equipment in order to handle military 
orders. Highest employment ever re- 
corded at the Huron plant was in 1933, 
when the number of workers reached 
456. 

The Canadian Wartime Prices and 
Trade Board on October 29 announced 
the appointment of H. S. Hunnisett of 
Toronto as a director of animal fats in 
the board’s oil and fats administration. 
The appointee is owner and operator of 
the William Patterson Co. 


Vernon Beatty, advertising manager 
of Swift & Company, has been named 
to the board of directors of Advertising 
Council, Inc., along with several other 
prominent advertising executives. 


Ben W. Campton, executive director 
of Meat Packers, Inc., Los Angeles, 
said recently that he had been unsuc- 
cessful in an attempt to contact meat 
plant workers in New York for employ- 
ment in Southern California, where a 
shortage of help is reported. Mr. Camp- 
ton’s trip to New York was made follow- 
ing his attendance at the annual pack- 
ers’ convention at Chicago. 


Paul G. Martin, former vice president 
and general manager of the Ezra W. 
Martin Co., meat firm in Lancaster, Pa., 
on October 26 asked the Lancaster 
county court in an equity action to ap- 
point a receiver for the firm, demanding 





Rosenberg Succeeds Fried 


in Armour Wholesale Post 


Ernest Fried, general manager of Ar- 
mour and Company’s wholesale market 
at Chicago, retired from active duty on 
October 30 after 51 years of service 
with the company. He is succeeded by 
Maynard Rosenberg, who has been affili- 
ated with Armour for 31 years. 


In token of his long term of service, 
F. W. Specht, Armour vice president 
and general sales manager, presented 
Mr. Fried with an appropriately en- 
graved gold watch. Mr. Fried, who re- 
sides at 6948 Paxton ave., joined Ar- 
mour in 1891 as a messenger boy in the 
then existing wholesale market. 


Mr. Rosenberg went to work for Ar- 
mour and Company at the age of 14. 
He was in charge of the Morris pack- 
inghouse market for nine years. 


THAT GOOD SOUTHERN FOOD! 


Herbert J. Altheimer (left) and Herbert 
W. Strauss, sales representatives of Inde- 
pendent Casing Co., enjoying southern 
hospitality in New Orleans. Mr. Altheimer 
has been inducted into the army, and Mr. 
Strauss is renewing his acquaintance with 
southern packers and sausage manufac- 
turers whom he will serve for the duration. 





that $3,035.70 in bonuses allegedly due 
him be paid immediately. Mr. Martin 
owns 460 shares in the corporation. 

Yards and meat industry employes at 
St. Joseph, Mo., contributed $22,868 in 
cash and pledges in the war chest drive 
staged there recently. Frank Black, 
head of the St. Joseph Stock Yards Co., 
directed the drive for the S. St. Joseph 
division, which attained 105 per cent of 
its goal. 

Paul Henkel, president of the Society 
of Restaurateurs, New York, announced 
at the group’s regular monthly dinner 
that 80 per cent of the society’s 240 
restaurants reported an average drop 
in business of 25 per cent on New York’s 
first “meatless day,” October 20. 

Daniel Kohn, secretary and treasurer 
of Preservaline Mfg. Co., New York, 
died on October 30 at his office at 854 
Lorimer st., Brooklyn. Mr. Kohn, born 
in 1876 in New York, joined the Preser- 
valine company 52 years ago. Among 
his survivors is a nephew, Lee Kenyon, 
sales manager for the company. 

James G. Mercer, well known Chi- 
cago provision broker, is recovering 
from an appendicitis operation and ex- 
pects to return home this week-end. 

Ben H. Rosenthal, Ben H. Rosenthal 
Packing Co., Dallas, spent some time in 
Washington, D.C. last week, then visited 
New York, where he met his long-time 
friend, Al Lewis of the Colonial Pro- 
vision Co., Boston. Later he flew to 
Chicago to spend some time before re- 
turning to Dallas. 

W. K. Reardon, general manager of 
the N. Y. Butchers Dressed Meat Co. 
and chairman of the city dressed meat 
section of the Greater New York Fund’s 
1942 campaign, has reported to Arthur 
A. Ballantine, president of the fund, 
that his industry has increased its gifts 
this year by 40 per cent compared with 
last year’s contributions. Firms 4m 
employe groups in the city’s dressed 
meat industry have given $12,878.02 to 
date, Mr. Reardon said. 
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PO BPRrA BST a 


A Pledge 


To help win this war is the singular pledge of every real 





American. Thus it becomes obvious why all our energy and 
all our resources are devoted to the great United War Effort. 
Every facility at our command is pledged to aiding those man- 
ufacturers who are engaged in the important task of supply- 
ing our Armed Forces and the United Nations with basic and 
vital foods. It should be a matter of some satisfaction to all 


our past customers to know that the unique demands imposed 


by wartime production are constantly teaching us new ways 


to serve you better when all industry returns to normalcy. 





WM.J.STANGE COMPANY 


2540 WEST MONROE STREET ¢ CHICAGO, ILLINOIS 


923 E. Third St., Los Angeles ¢ 1250 Sansome St., San Francisco 


CREAM OF SPICE SEASONINGS ° JIFFY CURING TABLETS * PEACOCK BRAND CERTIFIED FOOD COLORS 
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PRODUCTION CONFERENCE 











“Production for Total War” will be 
the theme of a conference to be staged 
on November 10 and 11 by the Ameri- 
can Management Association at the 
Hotel New Yorker, New York City. 
Several of the topics to be covered will 
be of direct interest to members of the 
meat packing and sausage manufactur- 
ing industry. 

Anna M. Rosenberg, New York state 
regional director of the War Manpower 
Commission, will discuss manpower con- 
trol and production, and will also ex- 
amine various questions dealing with 
the commission’s activities affecting 
plant personnel. 


How the Negro worker can be suc- 
cessfully employed in industrial plants 
will be the subject of a talk by Alvin E. 
Dodd, president of the American Man- 
agement Association. Experiences of 
individual companies in meeting cur- 
rent industrial problems will be ex- 
changed at an off-the-record round table 
session. This meeting is expected to be 
well attended for many problems have 
developed since the start of war. 


Ivan L. Willis, Curtiss-Wright Corp., 
will discuss the problem of absenteeism 
as a factor in slowing production. An 
ensuing panel discussion will seek to 
pool the information of those who have 
sought to evoke ideas which will help 
solve the absentee problem. 





NEW CARTONS FOR 
DRY DOG FOOD 


One example of substi- 
tution of paperboard 
for more critical con- 
tainer materials is in 
the packaging of dehy- 
drated dog food. These 
cartons were recently 
developed by Suther- 
land Paper Co., Kala- 
mazoo, Mich., for new 


type dog food. 











ADVERTISING CONTEST 


The Chicago Business Papers Associa- 
tion has announced the personnel of 
the jury of awards which will select 
the winner of the association’s competi- 
tion for the best all-around use of busi- 
ness paper advertising in 1942. Mem- 
bers of the jury are as follows: Sterling 
E. Peacock, vice president, N. W. Ayer 
& Son; Wallace Meyer, executive vice 
president, Reincke-Ellis-Younggreen & 


Finn; A. H. Fensholt, president, the 
Fensholt Co.; Maurice J. Swan, adver- 
tising department, International Har- 
vester Co.; Sherman J. Sexton, pres- 
ident, John Sexton & Co., all of Chicago, 
and George Callos, advertising man- 
ager, Allis-Chalmers Co., Milwaukee. 
Entries in the competition, based on 
advertising in 1942, will be received 
until January 31, 1943, and the award 
will be announced early in March, ac- 
cording to the association. 





You can't buy 
EXPERIENCE 
but JAMISON 
builds it into 
EVERY 
elele): 


In war, Jamison-Built Doors serve 


Specially qualified for 
service in meat packing and 
similar plants. Easy to roll 
and steer over Service Fric- 
tionless Casters for loads up 
to 1500 Ibs. (with rubber 
tired wheels 1000). Arc- 
welded steel throughout ex- 
cept the Northern hard ma- 
ple platform. Typical of a 
whole series of Service 
Trucks. Write for full de- 
scriptions. 


If {t°s Service You Want 


YOU WANT 


THIS 


Service Caster & Truck Co., 
710 N. Brownswood Ave., 
Albion, Mich. Eastem Fac- 
tory: lle 


Uncle Sam in the first line of defense 


Somervi 
Ave., Somerville, (Boston), 
— afloat and ashore. ‘ 


; - » (os 
Meat Handling Units ftom. cereale 
Ltd., SC&T Co. Division. 


OPPORTUNITY FOR 
HAM PACKERS 


Mild, juicy hams have won a favored spot on the 


But Uncle Sam’s war effort demands 
protection of ALL perishable food. 





Are your doors doing their part? 
Check all the doors in your plant. Be 
sure they give the protection needed 
in war — and in peace. 


Consult nearest branch or address 


American menu. The huge demand continues to 


JAMISON 
COLD STORAGE DOOR CO. 
Jamison, Stevenson and Victor Doors 
HAGERSTOWN, MARYLAND, U.S.A. 


grow. It's easy to sell hams... if you give the 
public what they want. And it’s easy to do exactly 
that with the NEVERFAIL 3-Day Ham Cure. Write 


for demonstration in your own plant. 


H. J. MAYER & SONS CO. 


6819-27 SOUTH ASHLAND AVENUE e CHICAGO ree 


A Typical 
Jamison-Built 
All-Steel Door 


AMISON- 


BUILT COLD STORAGE DOORS 
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Recent WPB and OPA Orders 
Affecting the Meat Industry 














HE War Production Board gave 
notice recently that the government 
will strictly enforce provisions of Con- 
servation Order L-41, which controls 
civilian construction, and that violators 
will be prosecuted. Order L-41 limits 
industrial construction to less than 
$5,000 under the additional conditions 
that it must be completed with mate- 
rials on hand or obtainable without pri- 
orities and does not involve use of 
materials to supply gas, water, elec- 
tricity, etc. Orders or certificates per- 
mitting more extensive construction 
must be obtained from WPB. Even 
though priorities for purchase of neces- 
sary materials have been obtained, such 
application must be made and approval 
received before construction may be 
started. 
Other recent orders by the War Pro- 
duction Board, Office of Price Adminis- 


























GASOLINE.—Releases from the OPA 
indicate that a meat packing company 
having more than 100 employes should 
organize a plant transportation commit- 
tee immediately to handle arrangements 
for group riding. When an employe 
registers for his gasoline ration, and 
applies for extra mileage, he will be 
directed by the local rationing board to 
report his needs to his plant transpor- 
tation committee. The committee will 
consider his application and recommend 
the additional mileage to be granted to 
him. Instructions on formation of a 
plant transportation committee may be 
obtained from the local rationing board. 


CONTAINERS.—Organization of sev- 
eral technical committees in the con- 
tainers industry to assist in the develop- 
ment of substitutes for tin, steel and 
other critical materials has been an- 
nounced by the containers branch of 




















































































1S tration and Office of Defense Transpor- WPB. The committees have offered their 
10, tation, which affect the meat packing assistance to the containers branch in 
n- industry, follow: solving difficult problems surrounding 
ee, TRUCKS. — Packers are reminded the development and use of substitute 
on that under ODT Order No. 21, effective materials. If packers will submit their 
red November 15, it is unlawful for any problems to the branch, together with 
rd person to operate a truck or other com- a description of their efforts to develop 
ac- mercial motor vehicle not specifically substitutes, the data will be forwarded 
exempt from the order without a certif- to the proper committee with a request 
c% ieate of necessity for that vehicle. It for practical assistance in perfecting a 
will not be possible to obtain gasoline substitute container. 
for a truck without such a certificate. (Continued on page 22.) 
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Broken chart lines show how inspected hog 
January, would be distributed on the 
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OCTOBER HOG KILL SMALL IN RELATION TO POTENTIAL 


slaughter in the fourth months, October 
basis of weekly distribution in like periods 


in 1939-40, 1940-41 and 1941-42 (if hog numbers are as large as estimates indicate). 
Solid line shows actual inspected kill (estimated) in October. Fewer hogs now means 
more will have to be slaughtered later. 









TRADE MARK 


THE QUALITY TRADE MARK 








— ; 
Bc | 


For Grinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all with changeable blades. 
Also, Sausage Linking Guides, 


Casin Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 




































ter Knives and Repair a. for 
all Sausage Mach 
Send for full particulars! 



















THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 





WPB and OPA Orders 


(Continued from page 21.) 


ANIMAL FEEDS.—Because many 
sellers of animal product feedingstuffs 
claimed they had no set differentials in 
price between sales in carload lots and 
in 1. c. L, the OPA has announced 
that the dollars and cents ceiling prices 
previously established for such meat 
scraps and digester tankage will pre- 
vail for both full and part-car lots. The 
original MPR 74, as amended, stated 
that sellers should deduct their March 
“customary trade differential” in sales 
of carload lots. Both full and part-car 
lots now bear the same price ceiling, 
f.o.b. conveyance at production plant, 
under Amendment 3, effective October 
29. However, there still is nothing to 
prevent a seller from giving a discount 
or allowance on a carload sale. 


FARM TRUCKS.—Two general per- 
mits have been issued by ODT exempt- 
ing trucks engaged exclusively in trans- 
portation of farm products and supplies, 
such as livestock, from certain provi- 
sions of ODT orders for another month. 
Trucks so operated by contract and 
private carriers were exempted from 
the 25 per cent mileage reduction re- 
quirement of General Order 17 and from 
the necessity of checking with joint in- 
formation offices or other carriers in 
efforts to lease empty trucks. They also 
were permitted to continue making more 
than one delivery a day. In the other 
permit, trucks operated exclusively in 


the transportation of farm commodities 
and supplies by over-the-road common 
carriers were exempted from the neces- 
sity of checking with joint information 
offices or other carriers in efforts to ob- 
tain loads or lease empty trucks. Both 
permits cover only movements originat- 
ing or terminating at the farm. 


TEXTILE BAGS.—Under Conserva- 
tion Order M-221, WPB has restricted 
sales of textile bags made of burlap and 
restricted their use by this industry to 
meals for animal consumption. Other 
restrictions are set up for use of textile 
bags of all types. 

PAPERBOARD.—In order to con- 
serve facilities and materials used in 
paper and paperboard manufacture, 
WPB has limited monthly production 
of mills to 100 per cent of the average 
monthly quantity produced during the 
six months from April 1 to September 
30, 1942. 

SUGAR.—Action to permit local and 
temporary shortages of sugar to be filled 
from excess inventories of industrial 
users, in the same area, has been taken 
by OPA in Amendment 22 to Rationing 
Order 3. Some industrial users bought 
substantial quantities of sugar before 
rationing, and now may use these stocks 
only to the extent of their allotments. 
By amending the sugar rationing regu- 
lations, OPA permits such users to lend 
excess sugar temporarily to primary 
distributors and thus return excess in- 
ventories to the market. Lending and 
returning of the sugar may be done 
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Heating 
Sections 


rf new Grid is engineered along the same lines as the 
Grid Unit which had aluminum heating sections—depend- 
able, long-life unit. A special design for performance. Patent 
No corrosion—no leaks or breakdowns... 
In this new Grid Unit there is only one type metal in contact 
with steam or hot water. There is nothing to cause electrolysis 
that produces corrosion. Engineered and constructed to with- 
stand up to 250 lb. steam pressure. Write for new catalog 


applied for. 


and capacity tables. 


D. J. MURRAY MFG. CO., 
Offices in Principal Cities 
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without exchange of stamps or cer. 
tificates but only on specific authoriza- 
tion of OPA. 


SALES TO EMPLOYES.—Manufac- 
turers who sell their own products at 
retail only to their. own employes need 
not mark or file their maximum retail 
prices, OPA has announced. However, 
OPA pointed out, such sales must con- 
form to ceilings established by the Gen- 
eral Maximum Price Regulation. Fur- 
thermore manufacturers who sell ar- 
ticles at retail not manufactured by 
themselves, whether to their own em- 
ployes or to the public, must mark and 
file their maximum retail prices. Also 
wholesalers making any retail sales are 
still required to mark maximum prices 
on cost-of-living commodities and to file 
these with local war price and rationing 
boards. 


DELIVERIES.—A customer who re- 
ceives a delivery from a store, or other 
business establishment in the establish- 
ment’s truck, may not send his own 
truck to the store to pick up additional 
material in the calendar day, ODT made 
clear in an interpretation of General 
Order 17. The order specifically pro- 
vides that “. . . no person shall cause 
to be made by motor truck . . . more 
than one delivery from any one point of 
origin to any one point of destination 
during any calendar day.” ODT holds 
that the same person, the customer, 
would be causing both the delivery by 
the store’s truck and the delivery by his 
own truck. 











JUST 
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FOR ANALYZING: 
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How to analyze foods 


How to interpret your findings 





FOOD ANALYSIS 


By A. G. Woodman 


COVERS LATEST METHODS 


Mass. Institute of Technology 
4th ed., 607 pp., illus., $4.00 
This book gives a well-balanced training In methods 


Typical foods illustrate methods of attack and analy: 
sis, Bearing out the author's belief that exercise of 
judgment and training of sense of discrimination are 
the principal benefits to be gained from « cittical 
balancing of data pee nt Sn analysis, the 
book gives almost equal 

of results as to processes. Much information added 
to this edition on alcoholic beverages, sugar methods 
for foods affected by admission of dextrose on 6 pa! 
with cane sugar, new permitted dyes, 
oll-soluble colors, etc. 
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SURGE OF INTEREST IN MEAT 
LITERATURE, BOARD SAYS 


The unprecedented demand for liter- 
ature and information on the subject of 
meat in civilian diets and on the handl- 
ing and utilization of meat for our 
armed forces furnishes unmistakable 
evidence of the outstanding place of 
meat in the nation’s war effort, accord- 
ing to the National Live Stock and 
Meat Board. Approximately 50 differ- 
ent types of meat literature published 
by the Board are going out in increas- 
ing quantities to fill requests from every 
corner of the country. 


Especially numerous, the Board as- 
serts, are the calls from the many agen- 
cies enlisted in the national nutrition 
program. These include state, city and 
county nutrition committees, teachers 
of nutrition classes, Red Cross chap- 
ters, home demonstration agents, home 
nursing classes, dietitians, state coun- 
cils of defense, consumer information 
centers and welfare agencies, which 
have made numerous requests. 

The diversity of the groups request- 
ing material on meat is indicated by 
the fact that they range from physicians 
and dentists to home economics teach- 
ers and school lunch supervisors, from 
state war councils to home service di- 
rectors of public utilities companies. 
They include homemakers, 4-H club 
agents, meat packing companies, edi- 
tors, radio stations, government agen- 
cies, colleges, universities, boards of 





May Resort to Meat 
Rationing in Canada 


Meat may be placed on a ration 
basis within the next six months in 
Canada, Foods Administrator J. 
Gordon Taggart warned this week 
in an address to the Ottawa Rotary 
club. Rationing may not be neces- 
sary, he said, but would be imposed 
if the necessary supplies to Britain 
were not forthcoming. 


Canada fell behind in the con- 
tract to supply 600 million lbs. of 
pork products to Britain and an 
even larger order must be expected 
next year he reminded his listeners. 
Civilian consumption has increased 
15 per cent with the war, Mr. Tag- 
gart said. While this year’s food 
crop was the largest in history, 
shipping shortages cut the supply 
of many imported foods. 











education, extension workers, visiting 
nurse associations, hotels, hospitals and 


many more. 


With the Board engaged in an inten- 
sive program to assist the Army and 
Navy with their meat problems, the 
calls for special literature on meat pre- 
pared for the armed forces are on the 


increase. 


The Board also announces that its 
nutrition exhibits, which have been dis- 





played at numerous conventions in re- 
cent months, are also attracting much 


favorable interest. One of the latest 
exhibits is the Board’s new “Nutritio:. 
Yardstick,” which enables one quickly 
and accurately to measure the ade- 
quacy of any diet. Another timely and 
popular display shows the use of meat 
in low-cost meals. 


OVERTIME AND HOLIDAY 
PAY RULINGS 


Packers engaged in “work relating to 
the prosecution of the war” need pay 
no premium wage or extra compensa- 
tion for work on customary holidays 
(apparently including Armistice day) 
with the exception of Thanksgiving day, 
Christmas day, New Year’s day, Fourth 
of July, Labor day and either Memorial 
day or other such holiday of greater 
local importance. Under Executive 
Order 9240, time and one-half compen- 
sation must be paid for work on the 
holidays listed above. 

Overtime provisions of the executive 
order do not apply to employes of the 
U.S. Bureau of Animal Industry and 


overtime will be charged for work done 
on Armistice day. 


With bonds the axis we'll defeat 
And then we'll all have lots of meat. 
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DOUBLE ANVIL 
ROLLER BEARING 








For big capacity — 
for finer reduction — put 


DIAMOND HOGS 


on the job! 


Here are hogs that reduce 30% to 40% finer—and save up to 50% 
on power too. The DIAMOND patented Double Anvil with adjust- 
able angle-set knives make a fast, choke-proof shearing cut that 
gives remarkable capacity. You'll do it better, faster and cheaper 
with DIAMOND Hogs. 


Built to stand the gaff in any packing, rendering, sewage or garbage 
plant. Hundreds of users—ask any of ’em. 6 sizes, handle from 2 
to 30 tons per hour. Get Bulletin 85 for full details. 







DIAMOND IRON WORKS, INC. 


Established 1880 
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Army Canned Meats 
(Continued from page 9.) 


items pursuant to §1364.52 (j).—Max- 
imum prices for sales by Swift & Com- 
pany of Chicago, IIl., of boneless beef 
for army canned meat are herein ap- 
proved. 


For the reasons set forth in the 
opinion issued simultaneously herewith, 
and pursuant to the authority vested in 
the Price Administrator by the Emer- 
gency Price Control Act of 1942, it is 
ordered: 

(a) Swift & Company of Chicago, IIl., 
and each of its branches and subsidia- 
ries, and each company owned or con- 
trolled by Swift & Company (herein- 
after jointly and severally referred to 
as “Swift & Company”), may sell and 
deliver, agree, offer, solicit and attempt 
to sell and deliver boneless beef for 
army canned meat and any person may 
buy and receive from Swift & Company 
such boneless beef for army canned meat 
at delivered prices not in excess of those 
established for the zones as follows: 


ZONB 1.—Washington, Oregon, California and 
Nevada. 


ZONB II.—Idaho, Montana, Wyoming, Utah and 
Arizona. 


ZONE III.—Colorado and New Mexico. 


ZONE IV.—North Dakota, South Dakota, Minne- 
sota, Nebraska, Kansas, Oklahoma, Texas, all that 
portion of Wisconsin west of and including the 
counties of Iron, Price, Taylor, Olark, Jackson, 
Monroe, Vernon and Crawford; lowa, except the 
counties of Dubuque, Jackson, Clinton, Scott, Mus- 
catine, Louisa, Des Moines, and Lee; all that por- 
tion of Missouri west of and including the counties 
of Scotland, Knox, Shelby, Monroe, Andrian, Mont- 
gomery, Warren, Franklin, Washington, St. Fran- 
cis, Madison, Wayne, and Butler. 


ZONB V.—All that portion of Wisconsin east of 
and including the counties of Villas, Oneida, Lin- 
coln, Marathon, Wood, Juneath, Sauk, Richland 
and Grant; the following counties of Michigan: 
Gogebic, Ontonagon, Houghton, Baraga, Iron, 
Dickinson, Marquette and Menominee; all that 
portion of Illinois north and west of and including 
the counties of Vermilion, Champaign, Douglas, 
Coles, Shelby, Effingham, Fayette, Bond, Madison, 
St. Clair and Monroe; the following counties of 
Iowa: Dubuque, Jackson, Clinton, Scott, Musca- 
tine, Louisa, Des Moines and Lee; the following 
counties of Missouri: Clark, Lewis, Marion, Ralls, 
Pike, Lincoln, St. Charles, St. Louis and Jeffer- 
son; the following counties of Indiana: Lake, 
Newton, Benton and Warren. 

ZONB VI.—Indiana, except the counties of Lake, 
Newton, Benton and Warren; all that portion of 
Illinois east and south of and including the coun- 
ties of Edgar, Clark, Cumberland, Jasper, Clay, 
Marion, Clinton, Washington, and Randolph; all 
that portion of Kentucky west and north of and 
including the counties of Todd, Muhlenberg, Ohio, 
Grayson, Hardin, Larue, Marion, Washington, An- 
derson, Shelby, Henry and Carroll; the county of 
Berrien in Michigan; the following counties of 
Missouri: St. Genevieve, Perry, Cape Giradeau, 
Bollinger, Scott, Stoddard, New Madrid, Missis- 
sippi, Dunklin and Pemiscot; the following coun- 
ties of Tennessee: Dyer, Obion, Crockett, Gibson, 
Weakley, Carroll, Henry, Benton, Houston, Stew- 
art and Montgomery; Arkansas; all that _por- 
tion of Louisiana west of the Mississippi River 
from the northeast point of East Carroll Parish to 
the northeast point of Pointe Coupee Parish and 
west of and including the Parishes of Pointe 
Coupee, St. Martin, Iberia and Vermillion. 

ZONE VII.—Michigan except the counties of 
Gogebic, Ontonagon, Houghton, Baraga, Iron, Dick- 
inson, Marquette, and Menominee; Ohio; the fol- 
lowing counties of New York: Niagara, Brie, 
Cattaraugus and Chautauqua; all that portion of 
Pennsylvania west of and including the counties 
of Warren, Forest, Clarion, Armstrong, Westmore- 
land, and Fayette; all the portion of West Vir- 
ginia west of and including the counties of Han- 
cock, Brooke, Ohio, Marshall, Wetzel, Doddridge, 
Gilmer, Calhoun, Roane, Kanawha, Boone, Logan 
and Mingo; all that portion of Kentucky east of 
and including the counties of Campbell, Kenton, 
Boone, Gallatin, Owen, Franklin, Woodford, Mer- 
cer, Boyle, Casey, Taylor, Green, Hart, Edmonson, 
Butler, and Logan; all that portion of Tennessee 
west of and including the counties of Campbell, 
Scott, Fentress, Overton, Putnam, White, Warren; 
Grundy and Marion, but excluding the counties of 
Obion, Dyer, Crockett, Gibson, Weakley, Carroll, 
Henry, Benton, Houston, Stewart and Montgomery; 
the following counties of Alabama: Jackson, Madi- 
son, Morgan, Limestone, Lauderdale, Colbert, 
Lawrence, Cullman, Winston, Franklin, Marion, 
Walker, Fayette and Lamar; all that portion of 
Mississippi north of and including the counties of 
Lowndes, Oktibbeha, Choctaw, Attala, Madison, 
Yazoo, and Issaquena. 

ZONE VIII.—All that portion of New York west 
of and including the counties of Oswego, Oneida, 
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Madison, Chanango and Broome, but excluding the 
counties of Niagara, Erie, Cattaraugus and Chat- 
tauqua; the following counties of Pennsylvania: 
McKean, Potter, Elk, Cameron, Clinton, Jefferson, 
Clearfield, Centre, Indiana, Cambria, Blair, Hunt- 
ingdon, Somerset, Bedford and Fulton; the fol- 
lowing counties of Maryland: Garrett and Alle- 
ghany: all that portion of West Virginia east of 
and including the counties of Monongalia, Marion, 
Harrison, Lewis, Braxton, Clay, Nicholas, Fayette, 
Raleigh, Wyoming and McDowell; the following 
counties of Virginia: Highland, Bath, Alleghany, 
Craig, Montgomery, Floyd, Carroll, Pulaski, Giles, 
Bland, Wythe, Grayson, Smyth, Tazewell, Bu- 
chanan, Russell, Washington, Dickenson, Wise, 
Seott and Lee; all that portion of Tennessee east 
of and including the counties of Claiborne, Union, 
Anderson, Morgan, Cumberland, Beldsoe, Van 
Buren, Sequatchie, and Hamilton; all that portion 
of North Carolina west and southwest of and in- 
cluding the counties of Alleghany, Wilkes, Alex- 
ander, Caldwell, Burke and Cleveland; all that 
portion of South Carolina west and northwest of 
and including the counties of Cherokee, Union, 
Newberry, Saluda, and Edgefield; all that portion 
of Georgia west and northwest of and including 
the counties of Columbia, McDuffie, Warren, Glas- 
cock, Washington, Johnson, Laurens, Dodge, Wil- 
cox, Ben Hill, Irwin, Tift, Colquitt and Thomas; 
all that portion of Alabama south of and including 





--they’re the kind | 
take home myself 
~ because 
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When your dealer wants to treat 
his family to wieners—what kind 
does he take home? According 
to a recent survey, he chooses 
wieners in NATURAL CAS- 
INGS! 80% of all dealers ques- 
tioned said they preferred wien- 
ers in NATURAL CASINGS for 
their own use. 


The “22% JUICIER” flavor 
of wieners in NATURAL 
CASINGS has made them 
the choice not only of dealers, 
but of smart housewives 
everywhere! And it’s the 
NATURAL CASING that 
guards the juices and flavor 
until that first taste-thrilling 
bite — because the SKIN 
keeps the FLAVOR IN! 
Wieners in NATURAL 
CASINGS are a real “‘vic- 
tory” food, too—rich in Vita- 
min B-1 and proteins! 
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USED IN OHIO CASING DRIVE 


This two-column advertisement, which ap- 
peared recently in the Cleveland Press, is 
one of a series on behalf of wieners in 
natural casings sponsored by the Natural 
Casing Institute. The state of Ohio has 
been selected hy the casing organization 
for a well rounded advertising and mer- 
chandising campaign in a number of the 
state’s principal cities, 
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the counties of De Kolb, Marshall, Blount, Jeffer. 
son, Tuscalooza and Pickens; all that portion of 
Mississippi south of and including the counties of 
Noxubee, Winston, Leake, Scott, Rankin, Hip 
and Warren; all that portion of Louisiana east of 
and including the parishes of West Feliciang 
West Baton Rouge, tverville, Assumption, and St. 
Mary; all that portion of Florida west of and jn. 
cluding the counties of Leon and Wakulla. 


ZONE IX.—Maine, New Hampshire; Vermont: 
Massachusetts; Rhode Island; Connecticut; all that 
portion of New York east of and including the 
counties of St. Lawrence, Jefferson, Lewis and 
Herkimer, and east and southeast of and including 
the counties of Otsego, Delaware, Sullivan Or- 
ange, Rockland, Westchester, New York, Bronx 
and Kings; New Jersey; all that portion of Penn- 
sylvania east of and including the counties of 
Tioga, Lycoming, Union, Mifflin, Juniata, Perry 
and Franklin; Delaware; all that portion of Mary- 
land east and southeast of and including the 
counties of Washington, Frederick, Montgomery 
Prince Georges, Charles and St. Marys; District 
of Columbia; all that portion of Virginia east of 
and including the counties of Frederick, Shenan- 
doah, Rockingham, Augusta, Rockbridge, Roteturt 
Roanoke, Franklin and Patrick; all that portion of 
North Carolina east and southeast of and including 
the counties of Surry, Yadkin, Iradell, Catawba 
Lincoln and Gaston; all that portion of South 
Carolina east of and including the counties of 
York, Chester, Fairfield, Lexington, Aiken, Barn- 
well, Allendale, Hampton, Jasper and Beaufort: 
all that portion of Georgia east of and including 
the counties of Richmond, Jefferson, Emanuel 
Treutlen, Wheeler, Telfair, Coffee, Berrien, Cooke 
and Brooks; the following counties of Florida: 
Jefferson, Madison, Taylor, Hamilton, Suwannee 
Lafayette, Dixie, Columbia, Gilchrist, Levy, Baker. 
Nassau, Duval, Union, Bradford, Clay, St. Johns, 
Alachua, Putnam Flagler, Marion, Volusia, Lake, 
Sumter, Citrus, Hernande, and Pasco. 

ZONE X.—All that portion of Florida south of 
and including the counties of Brevard, Seminole, 
Orange, Osceola, Polk, Hillsborough and Pinellas. 


ZONE 
ZONE I 


Maximum Delivered Price Per Owt. 


ZONE 
ZONE 
ZONE 
ZONE 
ZONE 
ZONE 


(3) In the event boneless beef for 
army canned meat is ordered and de- 
livered frozen, Swift & Company may 
add 25c per cwt. to the applicable zone 
prices established in subparagraph (a) 
(2) hereof, for such freezing. 


(4) The maximum delivered price for 
boneless beef which does not qualify as 
boneless beef for army canned meat, or 
which has been rejected by the U. §. 
Army or any of its authorized agents or 
representatives shall be 50c per cwt. 
lower than the applicable zone price 
established for boneless beef for army 
canned meat. 


(b) “Boneless beef for army canned 
meat” as used in this order means beef 
derived from the grades and classes and 
satisfying the specifications and re 
quirements contained in Notice No. 22, 
“Beef for Canned Meats,” issued August 
8, 1942 by the Chicago Quartermaster 
Depot of the U. S. Army. Any bone- 
less beef for canned meats which has 
been rejected by the U. S. Army, or any 
of its authorized agents or representa- 
tives shall not be sold as boneless beef 
for army canned meat. 


(c) All prayers of the petition not 
granted herein are denied. 

(d) This order No. 12 may be re 
voked or amended by the price admin- 
istrator at any time. 

(e) Unless the context otherwise re- 
quires the definitions set forth in Sec- 
tion 1364.62 of Maximum Price Regula- 
tion 169 shall apply to the terms U 
herein. 

(f) This Order No. 12 shall become 
effective October 31, 1942. 
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Recall "Meatless Days" 
Of World War I Period 


Announcement of the nation-wide 
“share the meat” campaign, coupled 
with news of meatless days being ob- 
served by hotels and restaurants in 
some eastern centers, recalls some of 
the meat distribution developments 
which took place during World War I. 

In the first World War, the allied 
nations found it necessary to purchase 
large quantities of beef from the United 
States, because they could not spare 
yessels to make the long voyage to and 
from ports in South America. Foreign 
demand for U. S. pork also increased 
and our exports of this commodity 
swelled tremendously. 

When voluntary methods appeared 
inadequate to insure equitable distribu- 
tion of civilian meat supplies, the Fed- 
eral Food Administration in November, 
1917, began to enforce “meatless days” 
in the hope of making the observance 
more general during the period of war 
emergency. Tuesday was designated as 
the meatless day. 

Despite the efforts of the food admin- 
istration, domestic consumption of meat 
increased rather than decreased during 
the last war. The campaign for con- 
serving meat supplies undoubtedly kept 
the domestic consumption lower than it 


would otherwise have been, but the , 


effort was largely counterbalanced by 
the increased purchasing power of mil- 
lions of workers receiving higher wages. 


In June, 1918, to cite an example, 
dealers in all kinds of meats and 
poultry were prohibited from selling 
more than 1% lbs. of meat per person 
per week. At the time, consumption of 
meat and poultry was limited to 3% lbs. 
per week, which was later raised to 4 
lbs. This was the general situation 
which prevailed up to the time of the 
Armistice. 

Following the war, as more vessels 
became available for carrying meat sup- 
plies to Europe from South America 
and Australia, U. S. beef exports prac- 
tically ceased. This was partly due to 
the fact that the prices packers were 
able to realize on hides, stimulated by 
the large post-war demand for hides 
and leather by European nations, were 
advancing at the same time that cattle 
and beef prices were falling. 


The wartime meat demand has ex- 
panded U. S. production to such an ex- 
tent that the heavy supplies of meat 
products could not be marketed at a 
profitable price after the export mar- 
ket disappeared. The bad financial con- 
dition of Europe and the heavy supplies 
of pork on hand in England and afloat 
brought about a precipitous decline in 
hog and pork prices. Farmers as well 
as packers lost heavily because of the 
declining values. 


In July, 1920, the U S. government 
placed millions of dollars worth of army 
canned beef, roast beef and bacon on 
the domestic market in an effort to 
combat the high cost of living. 


Reports on Research 


(Continued from page 14.) 


favors oxidation and so speeds up ran- 
cidity. But removal of this pigment 
does not stop the process in a fat, for 
antioxidants present with the pigment 
are removed at the same time. The 
antioxidant is not xanthophyll. Similar 
effects are produced when other veg- 
etable fats are clarified by filtration. 
There is some factor in liver which is 
antioxidative, but it is not liver cata- 
lase. The authors remark that lard and 
olive oil are not sensitized to oxygen by 
a similar clarification. Many packers 
know, however, that certain blue lards 
keep very much better than red lards. 
There are some factors in this matter 
of pigments that are still open to con- 
siderable research. 


FAT CHEMISTRY 


The chemistry of fats and the com- 
position of depot fats of aquatic animals 
are discussed at length in a recent re- 
port by J. A. Lovern (Composition of 
The Depot Fats of Aquatic Animals, 
H. M. Stationery Office, London, 1942. 
British Information Services, 30 Rocke- 
feller Plaza, New York City). These 
are the fats laid down by animals as 
reserve sources of energy. The amounts 
of such fat vary widely in fish, not only 
from species to species, but also within 
a species. In the report one will find 
methods of analysis, components and 
structure of the fats and biochemical 
aspects discussed. 





These Famous Peacetime Machines 
are Essential in Wartime 
for Packaging LARD and 
SHORTENING on a Production Basis 


If you are packaging for the Armed Forces 
and can furnish the proper priority, new 
equipment can be obtained. i 


<_— 


to be filled. 
This adjustable PETERS JUNIOR —— 
CARTON FOLDING AND CLOSING 
MACHINE automatically closes 30-40 lard 
and shortening cartons per minute, requiring 
ho operator. The open, filled cartons enter 
machine on conveyor belt and are delivered 
from machine ready to be packed into cases 
for shipment. 


This adjustable PETERS JUNIOR 
CARTON FORMING AND LINING 
MACHINE sets up 30-40 lard and shortening 
cartons per minute, requiring one operator. 
After the cartons are set up, they drop onto 
the conveyor belt where they are carried 


IMPORTED DALMATIAN 


STYLE 


RUBBED SAGE 








PAPRIKA ¢ PIMIENTOS ¢ RED PEPPERS 
WHOLE FRUITS OR DICED 


Also green diced peppers, excel- 
lent substitute for pistachio nuts 


ORDERS TAKEN FOR SPOT OR LATER DELIVERY 








WRITE 





H. SCHOENFELD & SONS, INC. 


“Paprika Exchange of America” 
140 FRANKLIN STREET e 


NEW YORK, N. Y. 








TODAY, AS USUAL... 


IMMEDIATE DELIVERY 
BEEF & VEAL SHROUDS 


STOCKINETTES 
WRITE TODAY FOR SAMPLES AND PRICES 


CINCINNATI COTTON PRODUCTS CO. 
CINCINNATI, OHIO 


ested in handling and we will be pleased to quote 


E us a sample of each size carton you are | 
on equipment to meet your specific requirements. 


PETERS MACHINERY CO. 


4/00 Ravenswood Ave. Chicago, Il. 
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LANT OPERATIONS 














HOW TO PROLONG RUBBER GLOVE LIFE 


The four accompanying illustrations are from a series released by the B. F. 
Goodrich Co. to demonstrate proper care of rubber in the interest of maxi- 
mum service and conservation. Use of talcum (1) prevents tackiness; it is 
recommended that inside of gloves be dusted with talcum each time they are 
removed. Proper method of removing rubber gloves by peeling them off the 
hand inside out is shown in (2). Gloves exert a suction effect when finger- 
tips are pulled and may snap off at finger ends. Rotation of gloves in use (3) 
is recommended for increased wear. The company also suggests a rubber 
salvage box (4) for worn-out rubber gloves and other rubber articles, to 
insure that the material is saved and returned to a rubber goods manufac- 
turer for reclaim. Other recommendations: Wear gloves of proper size; 
don’t hang up gloves without first cleaning them; keep gloves away from 
solvents. In many types of industrial applications, torn or snagged gloves 
may be satisfactorily patched for further use. 








PIPING AND VALVE ERRORS 


Ever install an ordinary valve the 
“wrong way’? Most users of valves 
know that there is a wrong way and a 
right way, but it is not at all uncommon 
to find one which has been installed 
wrong and cannot be packed while un- 
der pressure. 

An unusual error which came to light 
recently involved the installation of the 
feed pipe in a boiler drum. Instead of 
placing the pipe in such a position that 
the openings in it would feed the water 
upward, the holes were installed at the 
bottom. The pipe was shown correctly 
in the drawing, but the installer prob- 
ably thought it would be better to di- 
rect the streams downward rather than 
upward. Maybe he believed the streams 
would squirt up into the steam space— 
which, of course, would be undesirable. 
Or, more likely, he didn’t think at all. 
Anyway, the pipe was installed incor- 
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rectly, and as a result tubes were 
burned out within one month’s time. 

The plant men couldn’t figure it out, 
and they were obliged to send for an 
expert. Even the expert was baffled 
for quite a while, but in the end he 
came up with the correct solution: He 
discovered that the feed pipe had been 
installed up-side-down. Since turning 
the pipe around there has been no more 
burning out of tubes. 


FLASHES ON SUPPLIERS 


MILPRINT, INC.—Shy Rosen, east- 
ern division manager for Milprint, is 
now stationed at Camp Lee, Va., Quar- 
termaster training regiment. Mr. Rosen 
is inventor of equipment, processes and 
packages used in the packaging field. 
He is on leave of absence from Milprint. 
Bert Hefter has succeeded Mr. Rosen. 
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New Trade Literature 


Thermometers (NL 981).—Bristol Co, 
has just published a new bulletin on its 
line of fully-compensated liquid-filled 
recording thermometers for tempera. 
tures between 125 degs. F. and 400 
degs. F. The bulletin gives detailed jn- 
formation concerning construction of 
the instrument, the various forms jn 
which it is furnished and data concern- 
ing its application—Bristol Company, 


Safety Equipment (NL 983).—Emer- 
gency safety equipment for plant pro- 
tection is completely described in the 
new 8-page defense bulletin issued by 
Mine Safety Appliances Co. The bul- 
letin describes and _ illustrates gas 
masks, helmets, gas detectors, inhala- 
tors, asbestos suits, goggles, respira- 
tors, first aid kits, stretchers, splints 
and fire blankets. Three new items are 
introduced—the MSA steel helmet, first 
aid belt and combination traction splint. 
—Mine Safety Appliances Co. 


Rubber Belts (NL 984).—Care and 
maintenance of conveyor and elevator 
belting is described and illustrated in 
this new publication. Installation, ex- 
cessive tension, wear at loading points 
and defective idlers are some of the 
subjects covered.—B. F. Goodrich Co. 

Controllers (NL 985).—The complete 
Tag line of non-indicating temperature 
and pressure controllers is covered in 
the new catalog No. 900E, which was 
released recently. The catalog contains 
many photographs and drawings of Tag 
instruments and installations. Control- 
ler operation is demonstrated in series 
of drawings and the reader is furnished 
with specifications on instruments and 
fittings. Two new instruments are in- 
cluded—No. 42 controller and a self- 
operating controller—Chas. J. Tag- 
liabue Mfg. Co. 

Flowmeter (NL 986).— Centrimax 
flowmeter for steam and water is de- 
scribed in a new 20-page catalog. The 
instrument measures and integrates flow 
of water, steam and other fluids. The 
catalog is illustrated, contains specifi- 
cations, results of tests and a request 
for quotation—Leeds & Northrup Co. 

Resurfacer (NL 991).—A two-page 
circular describing Lev-L-Flor, a ready- 
mixed compound for patching and re- 
surfacing wood, concrete and other types 
of floors, stairs, etc. The material has a 
high compressive strength and is water- 
proof and weatherproof.—Central Paint 
& Varnish Works. 





To obtain information on new trade 
literature mentioned in THE NATIONAL 
PROVISIONER, write: ail 

(11-t-4<) 
Editor THE NATIONAL PROVISIONER: 


Please send, without obligation, publications 
listed below. (Give key number only): 
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Chicago hog market this 
Losses of 5 to 10c on bulk. Sows show 
least change and sell at extreme top of 
market on several occasions. 





HOGS 


week; 


Thurs. Week ago 

Chicago, top ........ $14.70 $14.75 

BO DUB. ccccsccs 14.50 14.70 
Kan. City, top....... 14.00 14.30 
Omaha, top ......... 14.00 14.25 
St. Louis, top....... 14.40 14.60 
Corn Belt, top....... 14.10 14.20 
Do oeade sae 15.15 15.25 
Pittsburgh, top ..... 15.00 15.00 
Receipts—20 markets 

eee 345,000 395,000 
Slaughter— ; 

a7 peinta® ... 22+ 759,802 750,420 
Cut-out 180- 220- 240- 

ee 220 lb. 240 Ib. 270 Ib. 

This week .... —1.19 —1.39 —1.79 

Last week .... — .74 — .97 —1.40 


PORK 


Chicago carlot pork: 


Green hams, 
oe 24 @24% 24% @25% 
Loins, all wts..283 @25% 23 @28% 
Bellies, all wts.15%4 15% @16 
Picnics, 
all wts...... 22% 23% @23% 
Reg. trim’ngs..20% 2214 @24 
New York: 
Loins, all wts..254%4.@28% 26 @34 
Butts, all wts..30 @30% 30 @34 
Boston: 
Loins, all wts..25%@28% 26 @31 
Philadelphia: 
Loins, all wts..25%@28% 26 @31 
Lard—Cash ....... 13.80b 13.80b 
SE Sweet 12.80b 12.80b 
RS 12.40b 12.40b 
*Week ended October 31. 


2-12 12-19 


Se 
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CATTLE 


Chicago cattle market this week: 
Best steers strong. Others steady. Can- 
ners and cutters 25 to 50c higher. Bulls 
mostly steady. 


Thurs. Week ago 


Chicago steer, top. ..$17.40 $17.25 

© OS. scence 15.65 15.60 
Kan. City, top....... 15.10 14.25 
CREM, GOP 00 ccs 15.75 15.65 
Bt. ain, GOD. ccccces 15.50 16.00 
St. Joseph, top...... 14.85 15.00 
Bologna bull, top.... 12.60 12.60 
Cutter cow, top...4.. 8.50 8.60 
Canner cow, top..... 7.50 7.25 
Receipts—20 markets 

SO das avews ,- 259,000 352,000 
Slaughter— 

ST polata® ..ccecs 205,149 201,991 

BEEF 

Steer carcass, good 

700-800 Ibs. 
Chicago ..$19.00@20.50 $19.00@20.50 
Boston ... 20.00@22.00  20.00@22.00 
Phila. .... 20.00@22.00  20.00@22.00 
New York. 20.00@22.50 .20.00@22.50 
Dr. canners, Northern 

350 Ibs. up..14%@16% 14%4%@16% 
Cutters, 

400@450 1bs.15%@16% 15%@16% 
Cutters, 

450 lbs. up..15% 15% 
Bologna bulls, .. 

600 Ibs. up..15% 15% 


*Week ended October 31. 


Chicago prices used in compilations un- 
less otherwise specified. 





PROVISION STOCKS 
Chicago—October 31 


A ere 10,627,078 
6,357,195 








HIDES 
Thurs. 
Chicago hide market steady. 
Native cows ....... 15% 
ED cnsvevsneue .20 
CEN Doneseenes 25% 
Shearlings ......... 2.15 





Week 
ago 


15% 

.20 

25% 
2.15 


TALLOW, GREASES, ETC. 


New York tallow strong. 
Extra 8.62% 


er ee 


Chicago tallow active. 
PE. sastentisten 


Chicago greases strong. 
A-White 8.75 


ee ee eeeee 


New York greases steady. 


BAW pexcenvvcs 8.75 
Chicago by-products: 
Cracklings .......- 1.21 


Tankage, unit ammo. 5.53 


are 5.38 
Digester tankage 

DOE catdadenOavs 71.04 
Cottonseed oil, 

WH és0cs0% vee 125n 


8.62% 


8.62% 


8.75 


8.75 


1.21 
5.53 
5.38 


71.04 


12%n 





1942 
All commodities .... 99.7 
WE siGhawteweeeas 103.1 
Prices (1930 = 100) 
Sept. 
- 1942 
Farm Products ....107.8 





BUSINESS INDICATORS 


Wholesale Prices (1926 = 100) 
Oct. 24 Oct. 25 


1941 


91.2 
87.5 


Sept. 
1941 
91.0 











PRICES, KILL 
AND FSCC 
BUYING 


Curves in the first 
column chart show 
trends of wholesale 
pork and hog 
prices and hog kill. 
Second column 
curves show price 
trends for steers 
and canner and 
cutter cows, good 
beef and weekly 
cattle slaughter at 
27 market points. 


FSCC BUYING 


serv.2s- oct 31 



















1943 Meat Output 
Will Be Heavier 


ARMERS in 1943 probably will 

produce more livestock than in 1942, 
crop production may be smaller than 
the record production of 1942, unless 
weather conditions again are exception- 
ally favorable, and farm income proba- 
bly will surpass this year’s record, the 
U. S. Department of Agriculture said 
this week in summarizing the agricul- 
tural outlook. 


Net income of farm operators for 
1942, including government payments, 
is estimated at nearly 9.8 billion dollars 
—about a billion more than the previous 
record in 1919. For 1943 it is forecast 
at 10 to 10.5 billion dollars. 

Total agricultural production in 1942 
is nearly 12 per cent greater than the 
record set in 1941, and 40 per cent 
greater than in 1918, the Bureau of 
Agricultural Economics now estimates. 
Abundant feed supplies and good prices 
are expected to stimulate increased live- 
stock production again next year. How- 
ever, unless the weather is again ex- 
ceptionally favorable, it is unlikely that 
crop production will equal the volume 
of 1942, when per acre yields appear to 
be averaging 13 per cent above previous 
records. ° 

It is now estimated that the output 
of beef, veal, pork, lamb and mutton in 
1942 will total approximately 22 billion 
lbs., and that total meat production in 
1943 may exceed 24 billion lbs. These 
figures compare with a 1935-39 average 
production of only a little over 16 bil- 
lion lbs. 


Despite this high level of production, 
total meat supplies are not large rela- 
tive to our total wartime requirements. 
Military and lend-lease needs are ab- 
sorbing more of the increase that has 
occurred in production during the past 
two or three years, while civilian de- 
mand for meats also has expanded 
greatly as a result of increases in em- 
ployment and wage rates. For the com- 
ing year, increasing military and lend- 
lease requirements for meats will leave 
fewer pounds available for civilian con- 
sumers on a per capita basis, as well 














as less than the amount of meat which 
civilians would like to buy at ceiling 
prices. 

The 1943 goal for hog production, re- 
cently announced by the Secretary of 
Agriculture, calls for a 10 per cent in- 
crease in 1943 spring farrowings and 
a ten-lb. increase in the average weight 
of hogs marketed during the next year. 
Despite heavy slaughter of cattle this 
year, cattle numbers may increase 1 
million head or more during the coming 
year. Weather and feed conditions have 
been favorable, with the result that 
death losses have been light. 

Transportation problems may become 
increasingly severe by the latter part of 
1943 in view of the fact that the trans- 
portation system is approaching its lim- 
its of expansion while the volume of 
traffic continues to increase. Thus far, 
the big increase in consumer expendi- 
tures for foods has been passed back in 
full to farmers, but current trends in 
marketing and transportation costs in- 
dicate that marketing margins may be 
increased during the coming year. 


October Meat Production 
About Same as in 1941 


More cattle were marketed in October 
than during the same month in any 
year since the last war and October 
marketings were among the greatest of 
any year in history, the American Meat 
Institute pointed out this week in a ré- 
view of the livestock and meat trade 
during the last month. 


Although beef production is estimated 
to have been more than 5 per cent 
greater than a year ago, and 50 per 
cent greater than the average of the 
five-year period, 1929-33, production of 
pork, veal and lamb was somewhat 
smaller than in October last year and 
the aggregate production of all meat 
was not greatly different from that of 
October, 1941, it was stated in the Insti- 
tute release. 

Inasmuch as the government is buy- 
ing large quantities of product for the 
armed forces and for shipment abroad 
under the lend-lease program, the quan- 
tity available for domestic consumption 
during October was considerably under 





that which was available a year ago, 

Although hog marketings in October 
are estimated to have been about the 
same as last year, they were slightly 
more numerous than those of September 
this year. Marketings of calves were 
well under marketings of October a 
year ago, and although the number of 
sheep marketed was about the same as 
a year ago, it had fallen off considerably 
from that of the previous month. 

At the close of October the average 
market price of hogs was slightly lower 
than at the beginning of the month, 
Prices of most grades of steers and 
lambs were higher, while the price of 
veal calves remained unchanged 
throughout the month. Wholesale prices 
of most grades and classes of meat re- 
mained unchanged in October. 


CHICAGO PROVISION STOCKS 


Storage stocks of meats and lard reg- 
istered another loss during the month 
of October compared with a month ear- 
lier and totals remained well under 
those for the same time of a year ago. 
Losses were comparatively small with 
lard stocks at Chicago amounting to 
10,627,078 Ibs. on October 31 compared 
with 11,199,104 lbs. a month earlier. (A 
year ago lard holdings were a little over 
130 million lbs.) Total meat cuts in 
storage at 38,262,997 lbs. compared with 
41,287,023 lbs. a month earlier and 45,- 
159,189 lbs. on the same date a year ago. 


Oct. 31, Sept. 30, Oct. 31 

1942 1942 1942 
All barrelled pork 4,144 4,669 5,653 
P. 8. lard (a)... 8,836 == ss eaves 7,567,670 


2,75: 
P. S. lard (b)... 1,877,000 5,355,454 83,508,008 
1 


P. S. lard (c)... 1,021,000 1,766,461 33,540,001 
P. S. lard (d)... «...-- 27,388 401,000 
Other lard ...... 2,779,080 2,774,601 5,247,938 
FSCO lard ...... 2,191,212 1,275,200 occeees 
Total lard ..... 10,627,078 11,199,104 130,264,702 
D. 8. clear bellies 

(contract) .. 357,300 433,800 2,851,100 

S. clear bellies 

(other) ..... 6,000,495 5,396,185 6,830,663 

Total D. 8S. clear 

BSMEOS coccvece 6,357,795 5,829,985 9,681,763 
D. 8. rib bellies. 2,000 69,000 920,350 
D. S. fat backs.. 5,355,972 5,471,901 2,350,883 
s. P. , ae ha 2,828,370 3,490,283 4,528,892 
8. P. skinn 

Hams ......00- 4,298,573 5,401,302 11,326,664 
8. P. Seiten... BESET 12,468,156 10,532,595 
8. P. picnics, S. P. 

Boston shldrs . 423,213 655,228 1,853,008 


Other cut meats. 5,487,900 7,906,168 905, 
Total cut meats.38,262,997 41,287,023 45,159,189 
(a) Made since Oct. 1, 1942. 
(b) Made from Jan. i, 1942, to Oct. 1, 1942 
(ec) Made from Oct. 1, 1941 to Jan. 1, 1 
(d) Made previous to Oct. 1, 1941. 


















Factory: 
Helen & Blade Sts., Elmwood Place, Cincinnati, Ohio 
Mail Address: P. O. Box D, Eimwood Place Station, Cincinnati, Ohio 








of sausage. 


““BOSS*’’ MEAT MIXERS 


These mixers are the pioneers in the two-shaft machine which 
has contributed so much toward the successful manufacture 


Meat, after being finely cut in the silent cutter, should be mixed 
thoroughly and slowly in a “BOSS” Mixer, to assure complete 
absorption of cereal and spices for satisfactory binding and 
appetizing blending of flavors. 


It’s always “BOSS” for Best Of Satisfactory Service 


THE CINCINNATI BUTCHERS’ SUPPLY COMPANY 


824 Exchange Ave., U. S. Yards, ‘Chicago, lil. 
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CHICAGO PROVISION MARKETS 





— 


CASH PRICES 


Carlot trading loose, basis, f.o.b. Chicago or 
Chicago basis, Thurs., Nov. 5, 1942 


REGULAR HAMS 


Fresh or Frozen 8.P. 
24% 
24% 
24% 
24 
BOILING HAMS 
Fresh or Frozen 8.P. 
p6bd 6450006086005 080 24 24 
1620 rinks vanmiankrecs 23 23 
asd eebaerkeswensea 23 23 
SKINNED HAMS 
Fresh or Frozen 8.P. 
MEE cceccceseveccsseoncee 26% 26% 
TT heitvosdesavestoeveews 26% 26% 
RRR RR RTE 2 26 26 
ad ce scpnehoneronarat 26 26 
Dl intndns pacecsaceseege 25 25 
heer - 25 
ree 25 25 
cs neiatdtaeweneened 25 25 
ease sateneneress sey 25 25 
TB Beccrcccoccccccccccceccs 25 25 
PICNICS 
Fresh or Frozen 8.P. 
DD écausccceccscvesesces Ww 22% 
DE cihdchevcoseseuesaset 22% 22% 
DTesh inp pecceturcseneee 22% 22% 
i cebcredecehec essence 22% 22 
TEED scccscccoccessocececs 22 22 
Short shank 4c over. 
BELLIES 
(Square Cut Seedless) 
Fresh or Frozen Cured 
Pree er 19% 20% 
ic sdetbacee 6s veqQuees 18% 19% 
10-12 18% 19% 
DCcseskasyvessousoondes 17% 18 
Di Gisieteseucceenventan 17% 18 
Di biseswtebeasdsusesces 16% 17% 
GREEN AMERICAN BELLIES 
Dl Uhbenhsttecaséecesenseusesoseeboesece 15% 
$00660006 60000 Cec cetecccneessseeencee 15% 












SE Riksctécceneee Ceveevesee é0esacterecos 12 
DE thispesenes® adtesetesesesas pcotennen 12 
OTHER D. 8. MEATS 
Fresh or Frozen Cured 
Regular plates ............ 11 11 
SOURED ccc cccccccccete on ou 
TD ditinstsneeacoes 10% 10% 
Green square jowls......... 12 13 
Green skinned jowls........ 12% cece 


Quotations based on OPA revised MPR No. 148, 
effective Nov, 2, 1942. 


WEEK’S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chieago Board of Trade: 


Cash Loose Leaf 


. 12.40b 
eeeecees 13.80b . 12.40b 





5 13. iz 305 12.40b 
Friday, Nov, 6......... 13.80b 12.80b 12.40b 


Packers’ Wholesale Prices 
Refined lard, tierces, f.0.b. Chicago 14.55 
Kettle rend.  f.0.b. a a 
Lat, a f.o.b. Chicago 14.95 


., tlerces, f.0.b. Chicago... .14.95 
tierces, f.0.b. Chicago.............. 14.55 
» tierces, c.a.f...... Mbcsnbecsaveds 16% 
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FUTURE PRICES 


SATURDAY, OCTOBER 31, 1942 


LARD: Open High Low Close 

[, eeee savcees § sebbsR 06 “ensees 13.80b 

seek ‘teins °. \tibent um gates 13.80b 

TUS cn0n seeds, ceeeew © oenee 13.80b 
No sales. 


Open interest: Dec, 14; Jan. 1; total, 15 lots. 


MONDAY, NOVEMBER 2, 1942 


LARD 

Tn seve eebddd o@0ees | “eudhae 13.80b 

i: teie skeen. aaeces ssonwe 13.80b 

CHEB. ccce ceesce 8 eseese sesecs 13.80b 
No sales 


Open interest: Dec. 14; Jan. 1; total, 15 lots. 


TUESDAY, NOVEMBER 3, 1942 
— Holiday —— 


WEBNESDAY, NOVEMBER 4, 1942 





Tn, @50e0 seetde®. ‘echeee  d0chas 3.80b 

i sins eaneve cele.” senda 13.80b 

TEE, cots «00end  sovnse* —dneune 13.80b 
No sales 


Open interest: Dec. 14; Jan. 1; total, 15 lots. 
THURSDAY, NOVEMBER 65, 1942 


LARD: 

“ih ‘cele -seeuen . anetee” saben 13.80b 

[ih e000 eeceen .sueeee.. eaeven 13.80b 

CRERE. cece ceccss  ecxseee ceccce 13.80b 
No sales. 


Open interest: Dec. 14; Jan. 1; total, 15 lots. 


FRIDAY, NOVEMBER 6, 1942 





LARD: 

*Dec. 13.80b 

*Jan. 13.80b 

*Mar. 13.80b 
No sales. 


Open interest: Dec. 14; Jan. 1; total, 15 lots. 
*Ceiling price. 


(Key: b—bid; ax—asked; n—nominal) 


STOCKS AT SEVEN MARKETS | 


Storage holdings of meat and lard at 
the close of business on October 31 were 
slightly heavier at the seven markets 
than at the close of the previous month. 
It was the first gain registered in many 
months. Gains on both lard and meats 
were very slight, however, and totals 
remained well under a year earlier. 

Total lard holdings at 18,211,895 lbs. 
compared with 17,004,752 lbs. a month 
earlier and close to 141 million lbs. on 
the same day a year ago. More than half 
of the lard holdings were for FSCC. 

Meat holdings at the seven market 
points totaled 79.2 million lbs., com- 
pared with 79.1 million lbs. a month 
earlier and 100.5 million lbs. a year ago. 
Holdings of D.S. meats were heavier 
than a month earlier, with the greatest 
increase in bellies. Most items of D.S. 
meats were held in smaller volume with 
the exception of bellies, which showed 
a slight gain compared with the closing 
day a year earlier. 


Stocks of provisions at Chicago, Kan- 
sas City, Omaha, St. Louis, East St. 
Louis, St. Joseph and Milwaukee, on 
Oct. 31, 1942, with comparisons as espe- 
cially compiled by THE NATIONAL PRoO- 
VISIONER: 

Oct. 31, Sept. 30, Oct. 81 

1942 1942 1942 
Total S.P. meats.41,828,334 42,091,779 63,171,453 
8.26 23,743,587 29,463,199 


8. 13,266,972 7,871,655 
Total all meats.79,210,201 79,102,338 100,506,307 





P.S. lard ....... 9,012,467 132,193,026 
*Other lard 7,992,285 8,582,239 
Total lard 17,004,752 140,775,265 


S.P. regular hams 6,418,316 6,618,123 8,690,393 
P. skin’d hams.10,633,354 11,884,629 22,941,571 
P. bellies ....23,777,374 22,862,462 27,969,657 
P. picnics .... 976,200 1,133,565 38,519,421 
8. 
.8. 
. 


5. 
Ss. 
8s. 


UZnn 


bellies ....17,900,962 12,361,025 238,582,537 

fat backs... 8,170,644 11,380,562 5,900,339 
Included in the 10,006,454 Ibs. of other lard is 
a total of 2,191,212 lbs. reported in store at 
Chicago for account of FSCC. 


o 











Beseescoesscccceces $15.11 





BOTAEs VARIED ccwcscissvece 13.92 
EGGS PEP OWE. ccccccccces 1.19 
Loss last week........... 74 





HOG CUT-OUT RESULTS DEEPER IN RED THIS WEEK 


(Chicago costs and prices, first four days of week.) 


The new ceiling prices for pork products figured in the hog cut-out test 
this week. Even though live hog costs were somewhat under a week ago, 
the cut-out losses were greater, for fresh pork had less value under the new 
maximums. Heavies again showed the greatest loss; their live cost was 
higher than either the lights or medium-weights. 








——180-220 lbs. —220-240 lbs.—— ——240-270 Ibs. 

Value Value Value 

Pet. Price per Pct. Price per Pet. Price per 

live per ewt. live per ewt. live per ewt. 

wt. lb. alive wt Ib. alive wt. Ib. alive 
Regular hams ............... 14.10 24.0 $3.38 14.10 23.7 $3.34 13.80 $3.17 
BOOED cocccecovcesseceseses 5.70 22.2 -27 5.60 22.2 1.24 5.50 1.22 
DE. REED scvsescsceeeses 4.00 26.5 -06 4.10 26.5 1.09 4.00 1.02 
Loins (blade in)............. 9.90 24.5 42 9.60 23.8 2.2: 9.70 2.28 
SS reer 11.00 18.6 05 9.80 18.5 1.81 7.90 16.7 1.82 
Py M Mivea bees 560 e8svne e- TT: eee 2.00 14.3 -29 4.00 14.3 57 
Sn ME éescncctccecccccase 1.00 10.0 -10 3.00 10.0 .80 4.20 10.5 44 
Me BOER, onccccccccee 2.60 9.8 ‘ 2.80 9.8 -27 3.30 9.8 382 
Raw leaf ........- Bgtecccece 2.20 12.0 -26 2.20 12.0 26 2.10 12.0 -25 
eS | Fa 12.40 12.8 1.59 11.40 12.8 1.46 10.60 12.8 1.36 
BPRUEEED wccccccssccéscoccess 1.60 16.5 .26 1.60 14.0 2 160 12.5 .20 
PEED Sibescoscccteooves 8.00 20.2 -61 2.80 20.2 57 280 20.2 57 
Feet, tails, neckbones...,.... 2.00 eee 15 2.00 eee 14 2.00 eee .14 
Offal and miscellaneous...... ee oes -52 eee -52 oes ove 52 
TOTAL YIBLD AND VALUB.69.50 ese $13.92 71.00 $13.79 71.50 «++ $13.38 

Cost of hogs per cwt....... $14.35 $14.51 $14.56 
Condemnation loss ........ -08 -08 08 














$15.18 $15.17 
13.79 13.38 
1.39 1.79 
-97 1.40 





















MEAT AND SUPPLIES PRICES 





WHOLESALE FRESH MEATS 


Carcass Beef 


Week ended 
Nov. 5,1942 
per Ib. 


Prime native steers— 
400- 600 


600- 800 
800-1000 .......eee+e+. nominal 
Good native steers— 


ain 300 See i 


00: 
Hind quarters, choice. . 
Fore quarters, choice..... 


Beef Cuts 
Steer loins, choice, 60/65 
Steer loins, No. 1.. 
Steer loins, No. 2 
Steer short loins, choice, "80735: 43% 
Steer short loins, No. 1 43 
Steer short loins, No, 
Steer loin ends (hips).......... 
Steer loin ends, No. 2. 
Cow loins 


Cow loin ends {hips}. 

Steer ribs, choice, 80/40 

Steer ribs, No. 1. ° 

Steer ribs, No. 2.......-.+.ss0- 23 
w ribs, No. 

Cow ribs, No. 3 

Steer rounds, 

Steer rounds, 

Steer rounds, No. 

Steer chucks, 

Steer chucks, 

Steer chucks, . 

Cow rounds ....... Sccccccccece 


Steer navel ends 

Fore — 

Hind shank 

Strip loins, No. 1 bnis 

Strip loins, No. 2 

Sirloin butts, No. 1 

Sirloin butts, No. 2 

Beef tenderloins, No. 1 

Beef tenderloins, No. 2 

Rump Batts ..ccccccccccceseces 
Flank steaks .......... ecccccce 
Bhoulder clods ° 

Hanging tenderloins ........... 
Insides, green, 12/18 — 
Outsides, green, bs. 
Knuckles, green, 8 Ibs. ‘ 


Best Products 


Sweetbreads 

x-tails .... 
Fresh tripe, plain 
Fresh tripe, H. C 
Livers ......0.. 
Kidneys 


Medium racks ...........+. ecceedd 


Veal Products 
Brains, each 1 
Sweetbreads 
Calf livers 


Lamb tongues LRIELER RETR 
Lamb kidneys .....0..+0ese00+25 
Mutton 
Heavy sheep ...ccecccecseseessl2 
Light sheep ....sscceseseeess-12 
Heavy SERED eosccccccscoscosely 

Light saddles . 


Sheep a. CR caccetees oe | | 


*Fresh Pork and Pork Products 


es. pe pork loins, “ee ‘me av. 
enic . . 
Cor. week Skinned shoulders... 
1941 TONED cceccnccceseccccess 
per Ib. Sparerioe, i, 
20 @20% ack fat, over 8 


19 20 
is” 18% 


ie girs 


*WHOLESALE SMOKED MEATS 


Standard regular hams, 14/16 Ibs., 
parchment paper 
Standard skinned ha 
parchment paper . 
Picnics, 4/8 Ibs., short shank, wrapped. 
Fancy bacon, 6/8 lbs., wrapped 
Standard bacon, 6/8 Ibs., wrapped 
No. 1 beef sets, smoked 


Cooked hams, choice, skin on, fatted, 
8/10 Ibs. 
Oe in hams, choice, skinless, fatted, 
10 
Cooked kee skin on, fatted, bone in. 
Cooked picnics, skinned, fatted, bone in. 


*VINEGAR PICKLED PRODUCTS 
Pork feet, 200-Ib. bbl.. 


Regular tripe, 
Honeycomb tripe, 200-Ib. 
Pocket honeycomb tripe, 30. Ib. bb 


*BARRELED PORK AND BEEF 
om - back pork: 


100-125 pieces . 
Clear plate pork, 
Bean pork . 


Extra plate beef 


*SAUSAGE MATERIALS 
(Packed basis.) 

Regular pork trimmings... 
Special lean pork trimmings 85% 
Extra lean pork trimmings 95%........ 
Pork cheek meat (trimmed) 
Pork hearts 
Pork livers ...... 
Native boneless bull” meat (heavy) 
Boneless chucks 
Shank meat ....-++++- 
Beef trimmings 
Dressed canners, 350 Ibs. and up...... ies 
Dressed cutter cows, 400-450 Ibs.......15%@16% 
Dr. bologna bulls, 600 Ibs. and up..... 15 
Tongues, No. 1 canner trim...........-.15 @I17 


DOMESTIC SAUSAGE 
(Quotations cover fancy grades.) 

Pork sausage, in 1-lb. carton socvecsoue 
Country style sausage, fresh in link..........32 
Country style sausage, fresh in bulk..........30 
Country style sausage, smoked.............++ 
Frankfurters, in sheep casings............+...81 
Frankfurters, in hog casings.........+..++«++-81 
Skinless frankfurters . 
Bologna in beef bungs, choice.... ee 
Bologna in beef middles, choice... eee 
Liver sausage in beef rounds 
Liver sausage in hog bang Bococccces ° 
Smoked liver sausage in hos corre ove 
Head cheese 
New England luncheon speciaity.. PPrrrrrrrrr it. | 
Minced luncheon specialty, choice.... 27 
Tongue and blood 





DRY SAUSAGE 


Cervelat, choice, in hog bungs......... oeeee 5B 
Thuringer .... 

Farmer 

Holsteiner 

B. C. salami, 

Milano, salami, choice, in hog bungs 

B. C. salami, new condition 

Frisses, choice, in hog middles 

Genoa style salami, choice. . e 
EE Dkccccapedeeessccccttacoesecessened 4914 
Mortadella, new condition 28 
Cappicola (cooked) 

Italian style hams 


CURING MATERIALS 


Nitrite of soda (Chgo. w'hse. stock): 
In 400-Ib. bbls., delivered 
Saltpeter. leas than ton lots. 
Dbl. refined granula 
Small crystals ........ 
edium crystals 
Large crystals 
Pure rfd. gran. nitrate of sod 
Pure rfd. powdered nitrate of soda 
Salt, per a in minimum car of 80,000 Ibs. 
only, f.0.b, Chicago, per woul 
Granulated, kiln dried 
Medium, kiln dried... 
ock, Ik, 40 ton cars 
sup ar— 


aw, 96 basis, f.o.b. New Orleans. . 
Standard gran., f.o.b. refiners (2%) 
Packers’ curing sugar, 250 Ib. 
f.o.b, Rewerve, La., less 2%.. 
Dextrose, in car lots, per or ewt. (cotton). 
in paper bags...... 
SAUSAGE CASINGS 
(Ff. O. B. Chicago) 
(Prices quoted to manufacturers of sausage.) 
Beef casings 
Domestic rounds, 1% to 1% in., 
180 pack ........ scesecsecssl4 OU 
Dement rounds, over 1% in., 
md B sccccszeczce i ia. - on 
x rounds, wide, over: n. 
Bx tort rounds, medium 1% t 
in. 
pace rounds, narrow, 1% in. under. at a 
O. 1 WeasandsB.....ceeeceeeesess 
No. 2 weasands........eeeeeeeeees 08 
No, 1 —- sovcccece weccceece 17 
No. 2 bun 
Middles, aeaienn, 1% @2 in 
Middles, select, wide, 2@2% in... . 
Middles, select, extra, 24% @2% in. . 
Middles, select, extra, 2% in. & up 
Dried wr salted bladders: 
12-15 in. wide, flat..........ee00. 1,00@1.10 
10-12 in. wide, flat...... ecccccece -70@ .85 
8-10 in. wide, | ~ obbbbbbaabaeee 40 
6 8 in. wide, flat...........+++- -26@ 0 
Hog casings: 
Extra narrow, 29 mm. & dn...... 2.30@2.45 
Narrow mediums, 29@32 mm..... 2.80@2.45 
Mediums, 82@35 ea -1.95@2.06 
Euglish, medium, 1.70 
MBM. ccccccccccces 7) 
TEB. ccccccce 11.20. 40@1, = 
Large prime bungs........ 
Medium prime bungs........ eeceee é 


Small prime bungs . 
Middles, per set.........sseeseees -20@ .21 


SPICES 
(Basis Chicago, original bbis., bags or bales.) 
Whole Ground 
Atsvtee, Prime ....+..0++. cccceseses 38% «82 fl 
esifted --40 


cuit pepper ... 41 
Powder 
Cloves. Amboyna 
Zanzibar 
Ginger. African 
re, 
East Indies . 
East & West indies Blend 
—? flour, faucy 


Nutmeg, fancy Banda 
East Indies 
East & West Indies Biend 
Paprika, Spanish 
raee Ss Cayenne .. 
No. 1 
Black Malabar 
Black Lampon 
Pepper, white Singapore 
Muntok 
Packers 


sResaunesskasss 


Whole for Saus. 
COSRWAF BOOB cc cccccccccscccccese 1.35 1.45 
Cominos seed ° 
Coriander Morocco bleached 1 sees 
Coriander Morocco natural No. 1.. 18% 
Mustard seed, fancy yellow....... 2 eeee 
American sees 
Marjoram, Chilean 
Oregano 16 
~ *Quotations on pork items are for less than 
5,000 Ibs. lots and include all permitted additions, 
except boxing and local delivery. 


PURE VINEGARS 


A. P. CALLAHAN & COMPANY 
LA SALLE STREET 


Li 
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MARKET PRICES 
New York 





DRESSED BEEF 
City Dressed 
Choice, native, dressed......... cecccee 


ice, native, light....... 
fattves common to fair..... 


Western Dressed Beef 
steers, good, 600-800 Ibs.. 
Rive choice yearlings, 400-600 I 
Good to choice heifers eeeesee 





BEEF CUTS 
Western 
No, 1 ribs, prime........27 28 
No, 2 ribs 25 
No. 8 ribs 
No. 1 loins, prime... 
No, 2 loing......++-++0+-29 
No. 8 loing......+++++++-27 
No, 1 hinds and ribs..... 
No. 2 binds and ribs.... 
No, 1 rounds......-+e+e0- 
2 rounds.... 


° 
— 


BESNBSEES 
£098 
BEREBSEESE™ 


spas 
* 
Ss 


No. 3 chu 
Rolls, reg. 4 


tolls, seg. 6 
Tenderloins, steers 
fenderloins, cows .. 
Tenderloins, bulls 
Shoulder clods 








Spring lambs, good to choice 

Spring lambs, good to medium 

Spring lambs, medium 

Sheep, good 

Sheep, medium ............«+ HEVCRSESDOsCRG 


DRESSED HOGS 


Hogs, good and choice, head on, 
leaf fat in, mixed weights 


*FRESH PORK CUTS 


Pork loins, fresh, 10/12 lbs 
Shoulders, regular 

Butts, regular, 4/8 lbs 

Hams, regular, under 14 lbs 
Hams, skinned, fresh, under 14 Ibs 
Picnics, fresh, bone in 

Pork trimmings, extra lean 

Pork trimmings, regular 
Spareribs, medium 


Western 
27 


Pork loins, fresh, 10/12 Ibs 

Shoulders, regular 

Butts, boneless, C. . 
Hams, regular, under 14 Ibs............ 
Hams, skinned, under 14 Ibs 

Picnics, bone in 

Pork trimmings, extra lean 

Pork trimmings, regular 

Spareribs, medium 

Boston butts, 4/8 Ibs 


*COOKED HAMS 


Cooked hams, choice, skin on, fatted 
Cooked hams, choice, skinless, fatted 


*SMOKED MEATS 
Regular hams, under 14 Ibs......... 
Regular hams, 14/18 Ibs 
Regular hams, 
Skinned hams, 
inned hams, 
Skinned hams, over 18 lbs 
ies, bone in......... 
Bacon, western, 8/12 lbs 
Bacon, city, 8/12 lbs Se Ga * L 
Beef tongue, light @28 
Beef tongue, DiecinGhntdatodeachaed 28 @30 


50gtatations on pork items are for less than 
1000 Ib. lots and include all permitted additions 
except hg and local delivery. 


GREEN CALFSKINS 
™% ot al 
ae No, 1 veals....23 28 3.55 
Betternsitk hy 4 
suttermilk No. "65 2.90 
2.10 
2.10 





WHOLESALE DRESSED MEAT PRICES 


Wholesale prices*of western dressed meats, quoted by the U. S. Department of 
Agriculture, Agricultural Marketing Administration, at four market centers for 


November 4, 1942: 


Fresh Beef: 
STEER, Choice: 


CHICAGO 


$20.75 @22.25 
. 20.75@22.25 
- 20.75@22.25 
20.75@22.25 
STEER, Good: 
400-500 Ibs.* . 
500-600 Ibs. . 
600-700 Ibs.? . 
700-800 Ibs.? 
STEER, Commercial: 
400-600 Ibs.* 
600-700 Ibs.? 


STEER, Utility: 


- 19.00@20.50 





17.50@ 19.50 
17.50@19.50 


16.50@18.50 
COW, All Weights: 
Commercial 
Utility 
Cutter 
COMMEF cccccocccscccsccese 


Fresh Veal and Calf:* 


VEAL, Choice: 
80-130 Ibs. 
130-170 Ibs. 

VEAL, Good: 
50- 80 Ibs. 
80-130 Ibs. 
130-170 Ibs. 


VEAL, Commercial: 





17.00@ 19.00 
17.00@19.00 


80-130 Ibs. . 
17.00@19.00 


130-170 lbs. . 
VEAL, Utility: 


All weights 15.50@17.00 


Fresh Lamb and Mutton: 
LAMB, Choice: 
30-40 Ibs. 


Ibs. 
45-50 Ibs. 


25.00@27.00 


LAMB, Good: 
30-40 Ibs. 
40-45 Ibs. 
45-50 Ibs. 
50-60 Ibs. ........-- 

LAMB, Commercial: 

All weights 

LAMB, Utility: 
All weights 


MUTTON (Ewe) 70 Ibs. down: 





Good ‘ 
Commercial 
Utility 
Fresh Pork Cuts:* 
LOINS No. 1 (Bladeless Incl.): 


27.00@28.25 
eeorcccicccccces 27.00@28.25 
cececcescesesses 2026. 75 


SHOULDERS, Skinned N. Y. 
OER DA cccccccevccsess. 
BUTTS, Boston Style: 
29.00@ 29.75 

SPARE RIBS: 

Half sheets 
TRIMMINGS: 

ReGUENE cccccocece eoccsess 22,.00@22.75 


19.00@19.75 





BOSTON 


NEW YORK 
22. c 
22.50@ 24.25 
20.00@22.50 
@ 22.50 
18.50@21.00 
18.50@21.00 
17.50@19.50 


18.00@19.50 
17. 





SSBB 


SIBS 44 
a: He 


I) 


S855 
S 8833 8525 
S 8833 3388 


8 
3 
® 
8 


12.00@13.00 
11.00@12.00 11.00@12 


28.00@28.75 
28.00@28.75 
26.50@27.25 
25.50@26.25 


27.00@ 27.25 27.00@27.25 


30.00@ 30.25 


‘Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. *Includes koshered beef sales at 
Chicago. *Skin on at Chicago and New York; Equivaleat weights skin off at Boston and Philadelphia. 


*Based on 50-100 Ib. box sales to retailers. 


All quotations in dollars per hundredweight. Beef, veal, lamb and mutton prices apply to straight and 


calculated carcass bases. 





BUTCHERS’ FAT 
Ghew BBE cccccccccccccccccccscccccc cee PUP 
Breast fat .... 4.25 per 
Edible suet .......secccececsccesess 5.00 per 
Inedible suet ......sessccscccseseees 475 Der 


FANCY MEATS 


Fresh steer t untri d, per Ib.........16 
Fresh steer tongues, Lc. trimmed, per Ib........30 
Sweetbreads, beef, per Ib.........cceccceccceees 
Sweetbreads, veal, a pMir.......ccccccecceeees-OO 
Beef kidneys, per Ib.......cccccccccccceccecces 
ae kidneys, each......seccccscsececeeseses 





Ox-tails, per I eerccccccoecccccs 
Beef hanging tenders, per Ib.......... awaeces .-380 
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CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended October 31, 1942 com- 
pared with the previous week and same 
week of a year ago. 


Week Previous 

Oct. 81, week 
Cured meats, Ibs.31,640,000 31,906,000 
Fresh meats, Ibs.40,347,000 60,686,000 
Lard, Ibs, ..... 5,225,000 4,243,000 





Tight Situation Prevails in 
Tallow and Grease Market 


NEW YORK, NOVEMBER 4, 1942 


TALLOW.—tThere was a slight in- 
crease in volume of trading in tallow 
this week, even though the market was 
closed one day because of election. 
Some sellers, having caught up with 
their own commitments, loosened some 
of their supplies. However, the under- 
tone of the market was as firm as ever 
and all product was absorbed at ceiling 
prices. The more liberal offerings eased 
the “squeeze” on some buyers, for they 
were again able to pick up a little prod- 
uct after having been unable to make 
purchases for several weeks. Most of- 
ferings this week were of better grades 
with only a minimum of lower grade 
product available. Sales of special were 
reported at 8%c, with prime going at 
856c, choice at 8%c, and fancy at 8%c. 
Practically no edible tallow was offered 
to the buying side again this week. 

STEARINE.—Volume of trading is 
absent in this branch of the market. 
Demand is fairly good, but offering of 
product rather light. Ceiling prices ap- 
ply to all sales. 

NEATSFOOT OIL.—A fair amount 
of trading was done in this market 
again this week. With the government 
out of the market, more product has 
been released for the general trade. 
There has been no change in prices, 
however, and ceiling prices rule on all 
sales. 

OLEO OIL.—Trade is quiet and thin. 
Lack of offerings retards activity and 
all quotations are at ceiling. 

GREASES.—There was more activity 
in greases this week as producers re- 
leased a little more product to buyers. 
Offerings were cleaned up from day to 
day with all prices at limits. Demand 
was best for better grades, but sellers 
had no trouble disposing of lower 
grades. All prices were maximum, 
f.o.b. shipping point, with some product 
coming outside of the usual buying 
range. Some choice grease sold at 8%c; 
A-white, 8%c, and B-white, 8%c 


CHICAGO, NOVEMBER 5, 1942 


TALLOW.—Conditions in the tallow 
market were as tight as ever this week. 
Packers offered only moderate amounts 
of product and buyers were bidding for 
everything offered. Best demand again 
centered around the better grades of 
product, and there was active bidding on 
lower grades. Buyers are taking prod- 
uct at ceiling prices within all reason- 
able shipping areas and at times, in 
order to get product, go a little out of 
the usual area. The selling this week 
has been from spotted areas for some 
producers appear to be holding product 
off the market. Scattered sales of fancy 
were uncovered at 8%c, while choice 
went at 8%c and prime at 8%c. Prac- 
tically nothing in the way of edible tal- 
low was offered; producers have been 
holding this product off the market for 
some time. Government orders have 
been fairly good and prices paid are 
somewhat over the regular ceiling level. 

STEARINE.—About the only sales 
uncovered in this branch of the market 
are odd lots. Demand appears to be 
fairly strong at all times and ceiling 
prices are quoted. 

NEATSFOOT OIL. — Quotations 
were: Pure, 18%4c, and cold test, 26c. 

GREASE OIL.—Quotations were as 
follows: No. 1, 13%c; No. 2, 13%c; ex- 
tra, 14%c; extra No. 1, 14c; extra win- 
ter strained, 14%c; prime burning, 
15%c; prime inedible, 15c and special 
No. 1, 138%c; acidless tallow oil is 
quoted at 13%c. 

GREASES.—The market appears to 
be pretty well sold up on greases at 
present, although some buyers report 
that a few producers have not offered 
any product in several weeks. It is be- 
lieved that some of this product was 
moved in a quiet way this week with 
maximum prices paid for all offerings. 
Sales uncovered this week included a 
few lots of most grades. Buyers are 
paying top prices and absorbing freight 
cost from some fairly distant areas. 


BY-PRODUCTS MARKETS 


(Quotations are basis Chicago, Nov. 5.) 

It was another quiet week in the by- 
products trade. Odd sales were reported 
here and there and others were reported 
made quietly. The list was at maximum 
levels. An amendment was issued this 
week (see page 22) stating that carload 
and less than carload lots all sell at the 
same price. 


Blood 
Unit 
Ammonia 
CY n-nto6.66460006064004s00R0R—N $5.39° 


Digester Feed Tankage Materials 


Unground, per unit ammonia............... $5.53° 
Liquid stick, tank cars s 


Packinghouse Feeds 


Carlots, 


60% digester tankage, bulk 

50% meat and bone scraps, bulk 

+Blood-meal 3 
Special steam bone-meal................... 50. 


Bone Meals (Fertilizer Grades) 


Per ton 
Steam, ground, 3 & 50............... $35.00@36.00 
eee, Beene, FS BH Bis cscievensesan 35.00@36.00 


Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia 
Bone tankage, pe oceyyes per ton.. 
Hoof meal 


Dry Rendered Tankage 

Hard pressed and expeller unground Per unit 

45 to 52% protein (low test) «+ e$1.21° 

57 to 62% protein (high test)............. 1,21* 
Gelatine and Glue Stocks 

Per ewt. 

Calf trimmings (limed)............--eeee00. as 

Hide trimmings (limed) -- 

Sinews and pizzles (green, salted).......... . 1.00" 


Per ton 
- en ae 
™m@ % 


*Denot snotes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 


Cattle jaws, skulls and knuckles. 
Pig | skin scraps and trim, per Ib. 


Per on 
na 00@75.00 
65.00 


1. 60. oo@es. 6.00 
of. sage. 


Round shins, heavy 
light 


4 
Flat shins, heavy 


ght 
Blades, buttocks, shoulders & thighs. . 
Hoofs, white 
Hoofs, house run, assorted 
Junk bones 


Animal Hair 


Winter coil dried, per ton 
Summer coil dried, per ton... 
Winter processed, black, Ib... 
Winter processed, gray, Ib... 
Cattle switches 


*+Based on 15 units of ammonia. 








195 Wilson Avenue ‘"~ 


Sayer §& Gapany 


Brooklyn, N. Y. 


Producers - Exporters - Importers 


FOR 


STED 


CRACKLINGS, BONES. DRIED BLOOD 
TANKAGE and OTHER BY-PRODUCTS 


MAN 2-STAGE 
GRINDERS 


Grind cracklings, tankage, bones, 
etc., to desired fineness in one 
operation. Cut i. costs, 
iasure more uniform grinding, 
reduce power consumption and 
maintenance expense. Nine sizes 
—5 to 100 H. P.—capacities 500 
to 20,000 Ibs. hourly. Write for 
catalog No. 310. 


STEDMAN'S FfounpRry & MACHINE WORKS 
504 INDIANA AVE., AURORA, INDIANA, U. S. A 





SAUSAGE CASINGS 


Melbourne 
Tientsin 
Istanbul 





Chicago 
Buenos Aires 
London 


Cable Address 
*““Oegreyas”’ 
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FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 
Ammoniates 
Ammonium sulphate, bulk, per ton, basis ex- 
vessel Atlantic ports 
Blood, dried, 16% per unit 
Unground fish scrap, dried, 1144% ammonia, 
16% B. P. L., f.o.b. fish factory...... 
, foreign, 11%% ammonia, 
B. P. L., ¢.if. ~ 
vember shipmen 
vob scrap (acidulated), 7% ammonia, 3% 
A. P. A., f.0.b. fish factories.......... 4.00 
Soda nitrate, per net ton, bulk, ex-vessel 
Atlantic and Gulf ports 
in 200-Ib. bags 
in 100-Ib. bags . 
Fertilizer tankage, ground, 10% ammonia, 
10% B. P. L., bulk 4.25 
Feeding tankage, unground, 10-12% ammo- 
nia, 15% B. P. L., bulk 


Phosphates 
Bone meal, steamed, 3 and 50 bags, per ton, 


Dry Rendered Tankage 
50/55% protein, unground 
60% protein, unground................-.6+04- 


MARGARINE PRODUCTION 


Margarine produced in September, 
1942, according to report of U.S. Treas- 
ury Department: 

Sept. 1942, Sept. 1941, 
Ibs. Ibs. 
Production of uncolored 

margarine 32,867,535 
Production of colored 

margarine 256,824 

39,604,173 32,124,359 
Uncolored margarine 


withdrawn tax paid..... 29,458,636 33,040,147 
Colored margarine 
withdrawn tax paid 78,718 55,134 


BD eve rcccscccceccese 29,537,354 33,095,281 








EASTERN FERTILIZER MARKETS 


New York, November 4, 1942 


The nitrate of soda prices were ex- 
tended through the month of November 
on the same basis as October. Blood 
and tankage were in good demand at 
ceiling prices but offerings were scarce 
and unavailable. Fish meal is hard to 
obtain and the fishing season is now 
about over. Trading in all items con- 
tinues very light, due mostly to the 
lack of offerings. 


Invest in Victory! Buy United States 
War Bonds and Stamps. 


Trading Volume Heavier in 


Cotton Oil Futures Market 


LTHOUGH trading was limited this 
A week due to the election holiday, 
speculative operations in cotton- 
seed oil futures at New York showed a 
marked increase in volume. The market 
maintained a firm tone and most trading 
was done at OPA ceiling levels. All 
months were active and the heavier 
selling dropped open interest in the 
market to one of the lowest levels on 
record. Less than 75 lots were up for 
trading late in the week. 

It was believed that the better vol- 
ume of business was due to the fact 
that there is now little hope of change 
in prices for any of the oils. The sell- 
ing of options began when the market 
reached the ceiling level and there was 
no incentive to hold since that mark 
was reached. Some operators in the 
market have sold out and do not plan 
further operations unless there are in- 
dications of some price fluctuations, or 
unless volume of offerings increases. 

Further transactions were reported 
on crude oil in most sections of the 
South, all at ceiling levels. Very few 
sales of refined were uncovered, how- 
ever. Shortening was firm with some 
business deals reported and all at maxi- 
mum levels. It appears that offerings 
are short of demand. 

SOYBEAN OIL.—Trading on soy- 
bean oil for early delivery was again 
lacking, although some oil was avail- 
able for distant positions. Crushing 





OLEOMARGARINE 


F. 0. B. Chicago 
White domestic vegetable 
White animal fat 
Water churned pastry 
Milk churned pastry 
Vegetable type ......... 





Crude cotton seed oil, in tanks, f.o.b 
Valley points, prompt 

White deodorized, bbls., 

Yellow, deodorized 

Soap stock, 50% f.f.a., f.o.b. consumin 
points 

Soybean oil, in tanks, f.o.b. mills. 

Corn oil, in tanks, f.o.b. mills 








operations were light, although harvest- 
ing in most sections of the bean coun- 
try was moving along well. New crop 
is quoted at 11%c, Decatur, the ceiling 
price. Refined oil is quoted at the ceil- 
ing but here, too, sales are few and far 
between. 

PEANUT OIL.—Scattered sales of 
peanut oil are reported from the South- 
west at the 13c ceiling level. However, 
there has been very little increase in 
the amount of oil offered. Bad weather 
has retarded harvesting operations to 
some extent and the crop is late moving 
to mills. 

OLIVE OIL.—The market for this oil 
has quieted down considerably this 
week, but quotations held at previous 
levels. Imported oil was quoted at 
$4.50 to $4.75, duty paid, and California 
was selling from $38.90 to $4.10 per 
gallon. 

PALM OIL.—Market unchanged. 
Quotations are held at ceiling levels 
with very little product offered. 

COTTONSEED OIL.— Southeast 
crude was quoted Thursday at 12% @ 
12%4c; Valley 12%c and Texas, 12%c 
at common points. 

Futures market transactions for the 
week at New York were: 


MONDAY, NOVEMBER 2, 1942 
—-Range— 

Sales High Low 

December .... 11 13.95 13.95 
January ée 9400 ocee 


Bid Pr. cl. 
3.95 


1 
13. 
13. 
13. 


TUESDAY, NOVEMBER 3, 1942 
Holiday 


WEDNESDAY, NOVEMBER 4, 1942 
December .... 5 138.95 18.95 13.95 
January 3 13.95 13.95 13.95 

3 13.95 13.95 13.95 
3 we seus . 13.95 
Sales, 11 lots. 


THURSDAY, NOVEMBER 5, 1942 
December .... .. oats so0e 13.95 
13.95 
13.95 
13.95 

No sales. 
(See later markets on page 35.) 





ADELMANN 


HAM BOILERS 


Assure perfect shape and appearance 
plus minimum shrinkage, ease of clean- 
ing, quick operation, even spring pressure 
and long life. Because of priorities on alu- 
minum, now available in Tinned Steel and 
Nirosta (Stainless) Steel only, in a few 
selected sizes. Ask for particulars today. 


HAM BOILER CORPORATION 


and Factory, Port Chester, N. Y. © Chicago Office, 332 S. Michigan Ave. 


Exropean Representatives: R. 
Australian and New 


in Principal Cities. Canadi 


W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, 
Zealand Representatives: Gollin & Co., Pty. Ltd., Offices 





epr e: C. A. Pemberton & Co., Ltd., Toronto, Ont. 
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For long service and economy. 
All stock and special sizes 
AVAILABLE FOR 
IMMEDIATE DELIVERY 
Send today for samples and prices. 





HIDES AND SKINS 





Oct. hide production about cleaned 
up at all points at ceiling prices— 
Packers move Oct. calf and kipskins 
same basis—More activity in South 
American market at steady prices. 


Chicago 


PACKER HIDES.—Trading was 
comparatively light this week in the 
packer hide market, since most of 
packers’ Oct. production had moved late 
previous week. A few unsold packs are 
said to be still held but these will move 
before the present WPB permits expire 
or Nov. 7th. 


Ceiling prices, as listed, were paid on 
all selections. However, the optional 
“method of salting is being used rather 
generally where character of production 
warrants. Under this method, heavy 
Colorados are salted down with other 
heavy branded hides and all move at 
the price of 14%c, while extreme light 
branded hides are salted with light and 
these move at the one price of 14%c 
also. 

The figures for Oct. cattle slaughter 
are not yet available but it is probable 
that a new record for Oct. slaughter 
may be recorded. While the range run 
is reported to be late in coming this 
year, due to the mild weather, the high 
prices for cattle at central markets 
have attracted heavy receipts. The 
slaughter for the last week of Oct. at 
27 selected centers totalled 205,149 head, 
a sharp increase over the figure of 
178,456 for the same week last year. 


The final estimate of shoe production 
during Sept. was 36,905,826 pairs, a 
decrease of 4.9 percent from the Aug. 
total of 38,796,053, and 15.8 percent 
under the 43,814,579 pairs produced 
during Sept. 1941. This trend is in line 
with expectations. Production for the 
first nine months of this year totalled 
368,334,159 pairs, or 2.9 percent under 
the 379,431,275 reported for the same 
period of 1941. 


OUTSIDE SMALL PACKER. — The 
movement of outside small packer Oct. 
production has been about completed, 
these being the first hides to start mov- 
ing, with ceiling prices paid on all lots 
reported. Hides moving on a flat basis 
sold at 15c, flat, trimmed, for native 
steers and cows and 14c for brands; 
11%e for native bulls and 10%c for 
branded bulls. A good many lots, how- 
ever, were graded at the time of take-up 
and sold on selected basis at packer 
prices. 


PACIFIC COAST.—Trading in fair 
volume has been reported in the Coast 
market at the ceiling price of 13%c, 
flat, for steers and cows, and 10c for 
bulls, f.o.b. shipping points, and remain- 
ing unsold lots will be cleared out be- 
fore the end of this week at the same 
levels. 

FOREIGN WET SALTED HIDES.— 
Trading this week in the South Amer- 


ican market reached fair proportions, 
considering the lighter kill in that mar- 
ket. Early in the week buyers in the 
States were credited with taking 11,000 
Argentine frigorifico standard steers at 
106 pesos, and 8,000 more went to Eng- 
land at the same price; England also 
took 4,000 light steers at 110 pesos, 
steady prices for both descriptions. 
Around mid-week 2,500 Sansinena heavy 
steers and 2,900 light steers sold to Eng- 
land at unchanged prices; at the same 
time 2,500 Sansinena reject heavy 
steers, 10,000 Nacional heavy steers and 
1,000 light steers sold to the States at 
steady prices. 


COUNTRY HIDES.—The country kill 
is still reported unseasonably light, due 
in no small measure to the better prices 
for cattle prevailing at central markets, 
and there is no sign at present of any 
easing of the country hide market. A 
few more cars of all-weights moved 
this week at maximum of 15c, flat, 
trimmed, or 14c flat, untrimmed, f.o.b. 
shipping points. When packer offerings 
are exhausted, there is little doubt but 
that whatever is obtainable in the coun- 
try market will move at unchanged 
prices, due to the current demand for 
hides. Trimmed heavy steers and cows 
are nominal at 14c, flat; trimmed buff 
weights and trimmed extremes are 
readily salable at 15c, flat. Bulls are 
quoted 10@10%c, flat, trimmed, for 
natives, with brands at a cent less. 
Glues are listed around 12c, fiat, 
trimmed; all-weight country hides at 
13% @14c, flat, trimmed. 


CALFSKINS.—One packer moved a 
considerable quantity of Oct. calfskins 
at the end of last week, and two other 
packers cleared their Oct. production 
this week at the ceiling prices, 27¢c for 
heavies and 23%c for lights under 9% 
lb. The fourth packer is still holding 
part of Oct. calfskins at present but 
these will move before the close of the 
week, 

Whatever was available in the city 
calfskin market following last week’s 
sales has moved since at the maximum 
levels, 20%2c for 8/10 lb. and 23c for 
10/15 lb., with outside cities moving at 
the same prices. Straight countries are 
selling at 16c for 10 lb. and down and 
18¢ for 10/15 lb., f.o.b. shipping point. 
City light calf and deacons are salable 
at $1.43, selected. 


KIPSKINS.—One packer moved most 
of Oct. kipskins production late last 
week, and two other packers sold 
smaller Oct. productions this week at 
ceiling prices, 20c for 15-30 lb. natives 
and 17%c for brands. Fourth packer is 
expected to book Oct. kips to tanning 
account, the usual practice in this 
quarter. 


Chicago city kipskins were in a little 
better supply this month but have been 
cleaned up at the maximum of 18c for 
15-30 lb. natives and 17c for brands, 
with outside cities going at the same 


The 


figures. Straight countries can be sold 
at 16c, flat, f.o.b. shipping point. 


Packer slunks do not come under the 
allocation order and are consequently 
neglected at this time of the month; 
however, regular slunks are reported 
salable at $1.10 flat, and hairless at 
55c, flat. 

HORSEHIDES.—On Wednesday, 
Nov. 4th, the War Production Board by 
amendment to Order M-141 directed 
horsehide tanners and converters to 
process all horsehide fronts of specified 
quality into leather suitable for use in 
military riding gloves. The amendment 
also places quota restrictions on the 
processing of horsehide fronts, butts 
and shanks, to conserve the supply. The 
horsehide market continues strong and 
rather tight at the individual ceiling 
level, usually in a range of $7.50@7.15, 
selected, f.o.b. nearby shipping points, 
for city renderers with manes and tails 
on; $7.10@7.25, del’d Chgo., for trimmed 
renderers; and $6.50@6.60, Chgo., for 
mixed city and country lots. 


SHEEPSKINS.— The demand for 
packer shearlings continues strong at 
the ceiling prices, No. 1’s $2.15, No. 2’s 
$1.90, No. 3’s $1.00 and No. 4’s 40c; for- 
tunately, production is far in excess of 
normal for this season, and several cars 
moved this week at these prices. 
Pickled skins are moving steadily at 
individual ceilings, with market quoted 
in a general way around $7.50 per doz. 
packer production; black cockle is re- 
ported to be showing up now in a 
spotty way. The market on packer wool 
pelts is called strong at previous quota- 
tions of $2.80@2.85 per cwt. liveweight 
basis for Colorados and natives and 
$3.00@3.05 per cwt. for westerns, late 
Oct. production. There is reported to 
have been some trading in Nov. pelts by 
one or two Iowa packers; as usual, no 
details are being confirmed by the prin- 
cipals, but there is talk in the trade that 
$3.20@3.25 per cwt. liveweight basis 
was paid, with the kill running mostly 
to westerns from now on. Another 
packer is scheduled to sell Nov. pelts 
around mid-month. 


New York 


PACKER HIDES.—There has been 
further trading in the New York packer 
market at ceiling prices, as listed. While 
the movement of entire Oct. production 
has not yet been reported, whatever 
hides are still on hand will move by the 
end of this week, when permits expire. 

CALFSKINS.—There has been fur- 
ther trading in the eastern calfskin 
market this week by collectors, and 
packers have also been active on the 
selling side, with ceiling prices available 
for any offerings and demand in excess 
of the supply. Collectors sold 3-4’s at 
$1.15, 4-5’s at $1.30, 5-7’s $1.65, 1-9 
$2.60, 9-12’s $3.55, 12/17 kips $3.95, and 
17 lb. up $4.35. Packers moved 3-4’s at 
$1.25, 4-5’s $1.40, 5-7’s $1.80, 7-8 
$2.80, 9-12’s $3.80, 12/17 kips $420, 
and 17 Ib. up $4.60. ' 


Invest in Victory! Buy War Bonds! 
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AMA PURCHASES 
AND 


ANNOUNCEMENTS 











Certain changes in the internal or- 
ganization of the Agricultural Market- 
ing Administration, effective November 
2, have been announced by Administra- 
tor Roy F. Hendrickson. Purchase 
functions have been assigned for spe- 
cific groups of commodities to the fol- 
lowing branches: fruit and vegetable; 
livestock; dairy and poultry; cotton; 
tobacco, and grain, feed and seed. A 
special commodities branch has been 
established for products not included in 
other branches. Functions of the cus- 
tody and disposition division of the 
purchase branch are assigned to the 
transportation and warehousing branch. 
The commodity branches will have re- 
sponsibility for the initiation, formula- 
tion and execution of all purchase pro- 
grams. They will issue purchase an- 
nouncements, receive offers to sell, sign 
contracts, make inspection, and other- 
wise handle the duties formerly carried 
by the purchase branch. At the same 
time, H. C. Albin, formerly chief of the 
purchase branch, was named chief of 
the special commodities branch. 


Purchases by the FSCC for the week 
ending Oct. 31, consisted of 109,688 Ibs. 
dehydrated pork; 9,639,794 Ibs. canned 
meat; 746,400 lbs. cured meat; 2,415,000 
lbs. Wiltshire sides; 1,420,000 lbs. fro- 
zen pork loins; 316,000 Ibs. edible tal- 
low; 31,870 bundles, 100 yards each, 
hog casings; 2,350,000 lbs. frozen lamb; 
450,000 Ibs. frozen mutton; 1,400,000 
lbs. frozen boneless beef and 5,822,964 
lbs. lard. 

It was announced late this week by 
the FSCC that the following additional 
purchases were made during the week 
ending Oct. 24: 591,400 Ibs. cured meat; 
1,975,000 Ibs. Wiltshire sides; 2,860,000 
lbs. frozen pork loins; 220,000 Ibs. frozen 
pork kidneys; 552 000 Ibs. edible tallow; 
92,230 bundles, 100 yards each, hog cas- 
ings; 14,936,200 lbs. lard and in addi- 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 

Limited sales were reported in the 
provision trade at the close of the week. 
Most sales were in lots of less than 
5,000 lbs. and all were at ceiling levels. 
A few sales of offal also made. Heavy 
hogs were lower at Chicago and lard 
was inactive. Trade member were pre- 
dicting heavy hog runs for next week. 


Cottonseed Oil 

Valley crude 125c; Southeast, 125ce 
12%c; Texas, 12%c. 

Quotations on New York bleachable 
cottonseed oil, Friday close, were Dec. 
13.95; Jan. 13.95; Mar. 13.95; May 
13.95; no sales. 


LIVESTOCK COST AND YIELD 


Average cost, yield and weight of fed- 
erally inspected kill in September: 
Sept. Ang. 
1942 1942 
Average cost per 100 Ibs. 


Sept. 
1941 


$936.54 
995.93 
231.80 
265.73 
86.27 


$955.30 
1,016.71 
220.90 
Hog: 250. 244.86 
Sheep and lambs. 85.40 85.24 
Average yields (per cent) 
53.97 

Hogs 75.12 

Sheep and lambs. 46.17 
Average live weight Ibs. 

Cattle 


Hogs 


*Also included in ‘‘cattle’’ data. 





tion, 112,500 Ibs. of rendered pork fat. 


Effective immediately, all offers for 
the sale of meats and meat products, 
and all communications pertinent to 
these, shall be directed to the meat & 
meat products section, livestock branch, 
Agricultural Marketing Administration, 
U. S. Department of Agriculture, Room 
1517, 5 So. Wabash ave., Chicago. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Nov. 6, 1942: 


PACKER HIDES 
Week ended Prev. 
Nov. 6 week 
15% 
14% 


14% 
14 


Cor. week, 
1941 


15% 
14% 


Hvy. nat. strs. 

Hxy. Tex. strs. 

Hvy. butt brnd’d 
strs. 

Hvy. Col. strs.. 

Ex-light Tex. 
strs. 

Brnd'd cows... 

Hvy. nat. cows 


15% 
14% 


15 
14% 
15% 
15% 
12 


bu 11 
Calfskins .. 2314 @27 
20 


Kips, brnd’d. 17% 
Slunks, reg. 10 1.10 
Slunks, bris.. os f 55 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts... 


is 10% 10% 
Calfskins ..... 20% @: 4 “es 
Slunks, reg. 1.10 1.10 
Slunks, hris. 55 

All packer hides ot all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


Hvy. steers.... 
Hvy. cows..... 
Buffs 

Extremes 


12% @13 
14% @14% 
15 


15 
Bulls 10 @i0% 10 eis* 8%@ 9 
Calfskins ... 16 


16 os 16 @18 
Kipskins ..... 18 16 
Horsehides .... 6. 50@7. os 6.50@7.75 5.75@6.70 
All country hides and skins quoted on flat basis. 
SHEEPSKINS 
pweiss 
24 25 


2.15 


Pkr. shearlgs.. 
27 @28 


2.15 
Dry pelts 27 @28 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended October 31, 1942, were 4,- 
645,000 lbs.; previous week, 6,481,000 
lbs.; same week last year, 3,741,000 lbs. ; 
Jan. 1 to date, 231,801,000 lbs.; last 
year, 213,663,000 Ibs. 

Shipment of hides from Chicago for 
week ended October 31, 1942, were 5,- 
274,000 lbs.; previous week, 6,324,000 
Ibs.; same week last year 5,513,000 Ibs.; 
Jan. 1 to date, 247,443,000 lIbs.; last 
year, 242,801,000 Ibs. 





COOKING TIME REDUCED 
33% BY GRINDING 


M&M HOG 
CUTS RENDERING 


Reduces fats, bones, car- 


vet readily yields fat and moist 


tant Red 


IN THE 


COSTS 





ing time saves steam, power and labor. There's an M&M 
HOG of the size and type to meet your requirement. Write. 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 
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Wholesale Brokers of 


NATURAL CASINGS 


Offers Wanted : 


MOO EAGHEEP CASINGS ©BIKT CASINGS | 


SAMI S. SVENDSEN 


CHICAGO, U.S 





LIVESTOCK MARIETS 24.06 toni 





Varied Explanations 
for Absence of Hogs 


NOTHER week has passed with no 
appreciable gain in hog market- 

ings and packers in the Chicago area 
are becoming:a bit skeptical about the 
early arrival of the long promised heavy 
fall runs. It had been predicted earlier 
that beginning with the latter part of 
October unloadings by farmers would 
far exceed last year’s selling. Estimates 
had indicated that federally inspected 
slaughter would run close to 5% million 
head for October; however, based on 
weekly kill at 27 centers, total volume 
may not go much over 4 million head. 


Where are the hogs? That is the ques- 
tion of the day which is coming from 
all packers. No few have intimated that 
they doubt whether there are as many 
hogs in the country as the spring pig 
crop report suggested. 


Counted Too Many? 


Can it be that the government missed 
its count on the spring pig crop? Before 
Pearl Harbor, Secretary of Agriculture 
Claude R. Wickard requested that farm- 
ers produce 62 million pigs in the 1942 
spring crop. When the count was made 
it was reported to be only a few thou- 
sand head under the original goal. Some 
suggest there is a possibility that hog 
production estimates have been colored 
by “wishful thinking.” 


These questions and suggestions come 
from packers working on the Chicago 
market. Receipts this week have been 
little in excess of regular consumer 
demand, but a share of the pork has 
had to be set aside for lend-lease, and 
army needs so that buyers have been 
forced to bid actively in order to secure 
live animals. 


There is another and more popular 
school of thought which holds that the 


hogs will come at a later date and that 
supplies will be very heavy. One point 
that has been overlooked to some extent 
is that the government requested farm- 
ers to feed hogs to heavier weights 
and at the same time to sell earlier. 
However, it is almost impossible to step 
up the rate of gain made by hogs. Only 
an exceptional farmer can produce 200- 
lb. pigs at six months. The request for 
heavier weights has extended the feed- 
ing time which may explain the light 
marketings. 

Apparently farmers are adding more 
weight to hogs this year, for average 
weights at Chicago are now running 
somewhat in excess of last year. In 
order to gain these added pounds, more 
feeding time has been required which 
has delayed marketings. 

Chicago packers estimate that weights 
for the balance of the winter season 
will be considerably heavier than a year 
earlier. This tendency toward heavy 
weight will also extend into next spring 
and large numbers of 400- to 500-lb. 
butchers are expected. Farmers find it 
advantageous to feed to heavier weights 
for the cost of the grain for each 
pound of gain is somewhat under the 
return per pound from the live aninial, 
based on present prices. 

With the new pork schedule becoming 
effective this week, the live market 
showed minor changes. When the aver- 
age drove cost of hogs dipped below 
$14.50 there was active buying. 


HIDE TREATING PROCESS 


A process for treating hides and skins 
which reduces the shipping weight about 
22 per cent compared with a similar 
size wet salted hide has been developed 
in Argentina, according to the Depart- 
ment of Commerce. After being treated 
with a solution of water, sodium chlor- 
ide and a secret chemical the hides are 
dried and folded into rectangles. 





HOG WEIGHTS AND COSTS 











Drove costs of sows at three of the 
six leading markets during October 
were higher than the average cost of 
barrows and gilts, it was revealed this 
week. Chicago, Omaha and St. Paul re. 
ported sows costing more than barrows 
and gilts while the other three markets 
had higher costs on the latter class, 

There was a wide margin between 
costs for October compared with the 
same month of last year. Average costs 
of barrows and gilts for the month 
under review ranged from $14.51 to 
$14.97, while a year ago the range was 
from $10.22 to $10.63. There was a 
greater spread between costs of sows 
compared with a year ago than on other 
classes of hogs. Sow costs at the vari- 
ous markets ranged from $14.28 to 
$15.00, while a year ago the range was 
from $9.43 to $9.65. 


Average weights were mostly a little 
heavier than a year earlier, on both 
sows and barrows and gilts. Five of the 
six markets reported heavier weights 
on barrows and gilts while four points 
had heavier weights on sows. 


U. S. Agricultural Marketing Admin- 
istration reports average weights and 
prices during October as follows: 


BARROWS 
AND GILTS sOWS 
Oct. Oct. 
1941 1 
Ibs. 
227 
223 
Omaha 2 233 
National 
Stock Yards .... 215 
St. Joseph 22 216 
SE. PRG .ccccccces 209 204 


BARROWS 

AND GILTS 
Oct. Oct. 
1942 1941 


#83 see Ez 


Chicago $14. $10. = 
Kansas City m* 10.56 
Omaha 4.2 10. 33 
National 

Stock Yards ... 
St. Joseph 
St. Paul 


38a 


See eee 
Bae 


10.45 
10.22 





KEEP ON BUYING K-M 


Keep ’em fed... 
keep ’em fighting! 


SIOUX CITY, IOWA 
NASHVILLE, TENN. 
MONTGOMERY, ALA. 


KENNETT. MURRAY 


FORT WAYNE, IND. 


LAFAYETTE, IND. 
CINCINNATI, OHIO 
INDIANAPOLIS, IND. 








DAYTON, OHIO 





DETROIT, MICH. 


Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 








LOUISVILLE, KY. 














OMAHA, NEB. 





FRANK R. JACKLE 


Broker 
Tankage, Blood, Bones, Condon, Hoofs 


405 Lexington Ave. 





New York City 
_—__—_—_ 
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More Hogs or No Domestic 
Pork in 1944, Says Foster 


T. Henry Foster, president of John 
Morrell & Co., addressing the board of 
directors on October 29, said an increase 
of 10 to 15 per cent in hog production is 
necessary if there is to be pork avail- 
able for domestic consumption in 1944. 

“Unless there is a 10 to 15 per cent 
increase in the production of hogs be- 
fore the end of 1943,” he said, “I will go 
so far as to say it is probable that there 
will be no pork available for domestic 
consumption in 1944.. Hog production 
must be increased, and the increase will 
have to come despite the manpower 
shortage which has hit the farmers so 
hard. 

“The armed forces must and will have 
first call on the supply,” Mr. Foster 
said. “In addition to the demands of 
the Army and Navy, it is inevitable 
that the purchases of the Federal Sur- 
plus Commodities Corporation will be 
stepped up.” 

Mr. Foster added that the company 
had been producing huge quantities of 
boneless beef for the Army since early 
last spring and that Morrell is con- 
ducting a heavy slaughter of cattle in 
order to fill government canned meat 
contracts. 


LIVESTOCK AT 68 MARKETS 


September receipts, local kill, ship- 
ments, as reported by the Agricultural 
Marketing Administration: 


CATTLE 
Local Ship- 
slaughter ments 
951,902 
873,925 
759,611 


Receipts 


1942.. “<M oes. 170 
619,267 
, b-yr. av. i 534, 161 


CALVES 


686,878 376,918 
° ° 589,124 325,383 
» S-yr. av. 641,337 352,086 


HOGS 


2,528,936 1, 
2,035,313 1, 
1, 


ae 
5-yr. ay. 1,949,569 21,704 


SHEEP AND LAMBS 


1,530,286 
1,005,751 


5 “yr. av.2, 736. 960 1,072,019 


RECEIPTS AT CHIEF CENTERS 


Receipts at leading markets for the 
week ended October 31: 


At 20 markets: 


Week ended Oct. 31. 
a week . 


Cattle 
. -856,000 
. .852,000 
277,000 
269,000 


Hogs Sheep 


At 11 markets: 


Week ended Oct. 
+ haa week . 


At 7 markets: Cattle 


Week ended Oct, 31. 259,000 
uaa Week . veo oA, 


Sheep 
271,000 


LIVESTOCK PRICES 


AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, November 5, 1942, as re- 


ported by U. S. Dept. of Agriculture, 


Hogs (soft & oily not quoted): 
BARROWS AND GILTS: 
Choice: 


Ibs. 
Ibs. 
Ibs. . : 
Ibs. .40@ 14.60 
Ibs. ove y .65 
Ibs. bate a .70 
Ibs. 0 14.70 
Ibs. / .70 

14.60@14.70 


25 


13.25@14.35 


14.65@14.70 
14.65@14.70 
14.60@14.65 
Ibs. 14.60@ 14.65 


Ibs. 14.55@ 14.00 
Ibs. 14.40@14.55 

Medium: 
250-500 Ibs. 13.75@14.25 

Slaughter Cattle, Vealers and Calves: 

STEERS, Choice: 
700- 900 Ibs. 
900-1100 Ibs. 
1100-1300 ibs. 


15.75@16.75 
16.50@17.40 
16.75@17.45 
16.75@17.50 
STEERS, GOOD: 
700- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 
STEERS, Medium: 
700-1100 Ibs. 
1100-1300 Ibs. 
STEERS, Common: 
700-1100 Ibs. 9. 


HEIFERS, Choice: 


14.50@16.75 


11.25@14.50 
11.50@14.50 


HEIFERS, Good: 
600- 800 Ibs. 
800-1000 Ibs. 
HEIFERS, Medium: 
500- 900 Ibs. 
HEIFERS, Common: 
8.50@11.00 
COWS, All Weights: 
Good 
Medium 
Cutter and common.. 
Canner 
BULLS (Yigs. 


Beef, good 

Sausage, 

Sausage, 

Sausage, cutter & com.. 


VEALERS, All Weights: 
Good and choice 13.50@15.50 
Common and medium... 10.50@13.50 
Cull 8.50@10.50 

CALVES, 500 Ibs. down: 
Good and choice 
es and medium... 


.. 11.75@13.00 
. 9.25@11.75 
7.25@ 9.25 
6.00@ 7.25 

excl.), All Weights: 
: 11.75@12.50 


9.50@ 10.75 


11.50@13.50 
9.00@11.50 
7.50@ 9.00 
Slaughter Lambs and Sheep:' 

LAMBS: 


Good and choice* 
Medium and good*..... 
Common 


YLG. WETHERS: 


13.75@14.10 
12.75@13.50 
10.50@ 12.50 


11.75@12.75 
10.75@11.75 

EWES: 
Good and choice* 5.25@ 6.00 
Common and medium... 4.25@ 5.25 


1Quotations on wooled stock based on animals 
*Quotations on slaughter lambs and yearlings o 


CHICAGO NAT. STK. YDS. 


Ibs. 2.75@13.50 $13. ae tygnd 


Agricultural Marketing Administration: 
OMAHA KANS.CITY 8T. PAUL 


13.70@ 14.25 
14.20@ 14.40 
14.35@14.45 
14.35@14.45 
14.35@ 14.45 
14.35@ 14.45 
14.35@14.45 
14.30@14.40 
14.25@ 14.40 


$13.65@13.90 
13.75@13.95 
13.85@14.00 
13.90@14.00 
13.90@ 14.00 


$13.90@ 14.05 
14.00@ 14.05 
14.00@ 14.05 
14.00@ 14.05 
14.00@ 14.05 
14.00@ 14.05 


$13.50@13.90 
13.75@14.00 
13. 90@ 14.00 


13.90@14.00 13.90@14.00 14.00@14.06 


13.40@14.25 13.25@13.90 13.65@14.00 13.75@14.00 


14.20@14.2¢ 
14.20@14.2 

14.15@ 14.25 
14.10@14.25 


13.90@ 14.00 
13.90@ 14.00 
13.90@ 14.00 
13.90@ 14.00 


13.65@14.75 
13.65@14.75 
13.65@ 14.75 
13.65@14.75 


14.00@ 14. 
14.00@ 14. 


14.00@14.20 
13.90@14.15 


13.90@ 14.00 


13.60@14.70 
13.90@ 14.00 


14,00@ 14.05 
13.60@14.70 


14.00@ 14.05 


13.60@14.15 13.40@13.90 13.85@14.00 


15.25@ 16.25 


15.75@17.00 


13.75@15. 

13.75@15.50 
14.00@ 15.50 
14.25@15.50 


13.50@15.25 
13.75@15.50 
14.00@15.50 
14.00@15.50 


14.25@15.75 
14,25@15.75 

4.25@15.75 
14,.25@15.75 


11.75@14.00 


12.00@14.00 
12.00@14.25 


12.50@14.00 


.50@14. 11.75@14.25 
11.75@14.00 11.75@14.25 


10.50@11.75 10.00@12.00 10.50@12.50 10.50@11.75 


14.50@15.50 


14.25@15.35 
14.75@15.75 


14.50@15.50 
14.25@15.50 


14.50@ 15.50 
14.50@15.50 


14.50@15.75 


12.75@14.50 


12.50@ 14.25 
13.00@14.75 


12.50@14.25 


12.75@14.5 
12.75@14. 50 


12.25@14.50 
12.25@14.50 


10.75@13.00 10.00@12.50 0.25@12.75 10.00@12.00 


8.75@10.00 9.00@ 10.25 9.00@ 10.00 


11.00@12.00 
9.50@11.00 


10.75@12.00 
9.50@10.75 
7.50@ 9.50 
5.75@ 7.50 


ret tye 

75@ 10.00 

7 2a 8.75 
6.00@ 7.25 


L 12.00 
.75@ 12.00 
9.50@10.75 
8.50@ 9.50 


-25@ 12.00 
-25@ 11.85 
10.00@11.25 
8.00@ 10.00 


11.00@11.50 
11.00@ 11.50 
10.00@ 11.00 

8.25@10.50 


10.75@ 11.25 
10.75@11. 25 
9.75@10.75 
8.50@ 9.75 


15.25@16.50 
13.00@ 15.25 
7.50@ 13.00 


13.00@14.50 
9.00@ 13.00 
7.50@ 9.00 


12.00@ 14.00 
8.50@12.00 
7.50@ 8.50 


12.00@ 14.50 
8.50@11.75 
6.50@ 8.50 


11. 00@ 13.00 11.00@13.50 
8.50@11.00 


7.00@ 8.50 


10.50@12.50 
8.00@10.50 
7.00@ 8.00 


a. pos toy 50 
11.50 
6.506 8.50 


13.75@14.00 
13.00@ 13.50 
10.25@12.75 


13.75@14.00 
12.50@13.50 
10.00@12.25 


13.75@ 14.00 
12.50@ 13.50 
10.00@ 12.25 


12.00@12.50 


11.25@12.00 
11,00@ 12.00 


10.00@11.00 


11.50@12.50 
10.50@11.50 


4.75@ 5.00 5.35@ 5.75 5.00@ 5.75 
3.75@ 4.75 4.50@ 5.35  3.50@ 5.00 


of current seasonal market weights and wool growth. 
f good and choice, and of medium and good grades, and 


on ewes of good and choice grades, as combined, represent lots averaging within the top half of the good 
and the top half of the medium grades, respectively. 





PACIFIC COAST LIVESTOCK 


Receipts for 5 days ended October 31: 


Cattle Calves 
Los Angeles ..... 5,699 V7 
San Francisco ....1,350 380 
Portland ......... 2,850 465 


Hogs 


2,700 
3,500 
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Sheep 
2,783 901 
5,000 
3,750 


CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 
the principal packers for the first three 
days this week were as follows: 20,803 
cattle, 2,301 calves, 37,557 hogs and 
12,358 sheep. 





PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, October 31, 
1942, as reported to The National Provisioner: 


CHICAGO 
Armour and Meee 2,492; Swift & Company, 
1,444; Wilson & Co. estern Packing 
ne ,608; AG on. Packing Co., 6,794; Shippers, 
6,819; Others 


Total: 22,162 cattle; 3,464 calves; 51,060 hogs; 
17,451 sheep. 


KANSAS CITY 

Cattle Calves 
Armour and Company. 4, = 845 
Cudahy Pkg. 8,6¢ 896 
Swift i, 1 cainpay 8, 1,139 
Wilso 1,040 2,006 
Meyer" Goethe: ones ogee 
Others 7,228 569 2,601 


4,489 12,798 


Hogs 
8, = 


3 78 


Sheep 


Hogs 
4,882 
2,826 
8,193 
Wilson & Co . 2,917 
Others er 4,937 
Cattle and calves: ego & Co., 20; Greater 
Omaha Pk Geo. Hoffman 113; Kroger Pkg. 
, 919; By Pkg. 269: John Roth, 247; 
So. Omaha Pkg. Co., 1,188; Lincoln Pkg. Co., 179: 
Superb Pkg. Co., 671. 
Total: 18,602 cattle and calves; 18,755 hogs and 
23,088 sheep. 


EAST 8ST. LOUIS 


Cattle Calves Sheep 


Armour and Company. 4,170 1,744 9383 7,764 
Swift & Company.... 4,986 38,439 6,660 
. Co = J 721 


Selloff Pkg. Co apes med 
Others .... 5,068 — 75 802 
Shippers ..........+. 2,688 L 224 


8,274 48,815 15,671 


8ST. JOSEPH 
Cattle Calves 


Swift & Company.... 2,821 401 
Armour and Company. 3,106 380 
Others 2,631 482 


Total ....... eecces 7,558 1,263 17,528 15,130 


ans including 941 cattle, 6 calves, 2,007 hogs 
2,339 sheep bought direct. 


Hogs Sheep 

9,382 10,110 
5,906 4,707 
2,240 823 


SIOUX CITY 


Cattle Calves 
Cudahy Pkg. Co 889 178 
Armour and Commeng. 2 819 53 
Swift & Company.... 1,887 72 
Others 308 7 
Shippers 5,413 45 


13,316 355 


OKLAHOMA CITY 


Cattle Calves 
Armour one Nepeepynde 4,271 1,686 
Wilson & © 4 1,946 
Others 6 


9,143 3,638 


Cattle Calves Hogs 
Cudahy Pkg. Co 5,865 
Dunn & Ostertag - és 88 
Fred W. Dold > esse 414 
Sunflower Pkg. eeee cece 132 
Excel Pkg. ae dese nano 
Others eees 332 


963 6,781 
Not , ae 97 cattle and 901 hogs 
direct 
FORT WORTH 


Cattle Calves 

Armour and Company. 3,782 3,632 
Swift & Company.... 4,007 4,715 
Blue Bonnett Pkg. Co. 464 183 
ot Packing Co 160 17 
H. Rosenthal : 6 


Total .... 8,553 


8ST. PAUL 


Cattle Calves 
Armour and Company. 4,244 
. Co. +» 1,083 


23,952 


48,512 


DENVER 

Cattle Calves 
Armour and Company. 1,553 137 
Swift & Company.... 1,815 237 
Cudahy Pkg. Co 1,079 97 


1,414 1,802 
Others wocccccsccccee 2,513 127 1,147 


598 25,412 


Hogs Sheep 
4,121 14,123 
2,196 8,340 


CINCINNATI 


Cattle Calves Hogs Sheep 
S. W. Gall’s Sons.... .... 48 casio 497 
E. Kahn's Sons Co.. 160 6,538 2,101 
Lohrey Packing Co.. .. eee 245 cove 
H. H. Meyer Pkg. Co. ‘con ae eoee 
J. Schlachter 13 128 oaee 58 
J. & F. Schroth P. oo «2+. 2,938 cose 
J. F. Stegner Co 428 224 ones 10 
Others ° 844 663 809 
Shippers ... co GIB cece 8,425 1,549 


1,404 17,936 4,523 


Not including 1,015 cattle, 187 calves, 2,665 hogs 
and 800 sheep bought direct. 


TOTAL PACKERS’ PURCHASES 
Week 
ended 
Oct. 31 

éucceserentenéa «. .178, 865 

cecowesoocceseoonse 259,972 
224,024 


Cor. 

Prev. week, 
week 1941 

170,318 174,784 

257,115 804,004 

225,700 él ,983 


Cattle 
Hogs 


NEW YORK LIVESTOCK 


Livestock prices at Jersey City, No- 
vember 2, 1942, as reported by the Agri- 
cultural Marketing Administration: 


CATTLE: 
Steers 
Cows, 
Cows, 
Cows, 
Bulls, 
Bulls, 
Bulls, 


CALVES: 

Vealers, good to choice..... ecccuce $17.00@ 17.50 
HOGS: 

Hogs, good and choice 


medium to good 
cutter and common 


LAMBS: 
Lambs, good to choice $15.40@15.60 
Receipts of salable livestock at Jersey 
City market for week ended October 31, 
1942: 
Cattle Calves Hogs* 
3,705 187 
15,987 27,755 


Sheep 
2,650 
57,018 


Salable receipts 

Total, with directs.. 

Previous week: 
Salable receipts....1,092 2,644 422 
Total, with directs.8,054 15,292 29,743 
*Including hogs at 31st street, 


‘71978 


922 
47,690 


CORN BELT DIRECT TRADING 


(Reported by U. S. Department of Agriculture, 
Agricultural Marketing Administration.) 

Des Moines, Ia., November 5.—At the 
19 concentration yards and 11 packing 
plants in Iowa and Minnesota, hog 
loadings were somewhat heavier than 
last Friday. Net changes left prices 
steady to 10c lower. 


Hogs, good to choice: 
b ceecescocedocsccecnceese eoyot cree 
13.60 r+ thy reed 


13.80 
$60 04160Ce5208065dsc anes 13. ot 10 


330- 360 Ib. 


Sows: 


300-360 Ib. $13.65@14.00 
EE Ob Se cave eercicns coccenveds xe 13.55@13.90 
400-550 Ib. 13.35@18.75 


Receipts of hogs at Corn Belt mar- 
kets for the week ended November 5: 


This Last 
week 
Friday, Oct. 30 
Saturday, Oct. 31. 
Monday, Nov. 2. 
Tuesday, Nov. 3.. 
Wednesday, Nov. 
Thursday, Nov. 5 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods, 


+RECEIPTS 


Cattle Calves Hogs 


Sheep 
Fri., Oct. 30.. cee ‘ 503 9.12 
Sat., Oct. 31 - 2, 320 ‘ 5.0a8 
Mon., Nov. 2. 1,972 16,159 
Tues., Nov. 3 12,695 

Wed., Nov. 4.. tr 
Thurs., Nov. 5 8.000 
150,008 


*Week’'s total . 
. 43.652 


Prev. wee 

Two years ago...... 82.764 +4 
*Including 1,872 cattle, 354 calves, 31, a1 ten 

and 30,010 sheep direct to packers. 


SHIPMENTS 


Cattle Calves Hogs 


a 
143 


Two years ago 


tNOVEMBER AND YEAR RECEIPTS 
—November— 
1942 1941 
40,864 
5. 
68.228 
23,454 
tAll receipts include directs. 


Year— _ 

1942 1941 
1,859,226 1,713,016 
209,955 127 
3,687,165 


4,210,210 
2,130,494 1,847,060 


WEEKLY AVERAGE PRICE OF LIVESTOCK 


Cattle Hogs Sheep Lambs 

Week ended Oct. 31. /. 25 $14.65 
Previous week 5.85 14. 
1941 10.40 
6.05 


HOG RECEIPTS, WEIGHTS AND PRICES 


No. wt., 
Rec’d Ibs. 
*Week ended Oct. 31. - = 
Previous week 
94 


1937-1941. .... 98,600 
*Receipts and average weight for week ending 
Oct. 31, 1942, estimated. 
CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, Nov. 5: 


Week ended Prev. 

Nov. 5 week 
18,069 
29,589 


48,658 


53,013 
7,025 


60,088 


Packers’ purchases ........... 
Shippers’ purchases 


LIVESTOCK SUPPLY SOURCES 


Percentage of livestock slaughtered 
during September, bought at stockyards 
and direct, is reported by the U. 8S. De- 
partment of Agriculture, Agricultural 
Marketing Administration, as follows: 

Sept. Aug. 
1942 
Per- 


cent 
Cattle— 


Stockyards 
Other 
Stockyards 
Other 


ya yards 
Other 


Sheep and lambs— 


Stockyards 
Other .. 
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SLAUGHTER REPORTS MEAT SUPPLIES AT EASTERN MARKETS 
Special reports to THE NATIONAL PROVI- 


(Reported by the U. S. Department of Agriculture, Agricultural Marketing Administration.) 
SIONER show the number of livestock slaughtered 
at 15 centers for the week ended Oct. 24, 1942: . 


CATTLE 
Week 


2 
z 


WESTERN DRESSED MEATS 
NEW YORE 

4,758 
6,898 
9,851 
1,370 
1,706 
791 
341 
510 
471 
7,727 
8,525 
15,118 


PHILA. 


1,371 
1,070 
2,693 
2,113 


BOSTON 
963 

814 

2,972 
2,635 
2,275 2,126 
1,512 2,570 
259 “4 

194 87 
863 112 
1,661 1,508 
1,665 1,178 
1,444 672 
11,805 11,650 
12,862 13,284 
15,185 19,074 
878 3,904 
681 4,218 

814 704 
198,973 139,858 
170,651 179,134 
415,752 518,574 


Cor. 
week, 
1941 


STEERS, carcass Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 


ending October 31, 1942 

previous 

Week YeOF O80.......scccccseccceces 
ending October 31, 1042........... ee 
previous ...... 

week year ago.... 

ending October 31, 1942 

previous ...... 

WOGK FORE AFBW.cccccccccccsccccecece 
ending October 31, 1942. 

previous .. 

week year ago 

ending October 31, 1942........ coece 
DORTEIEE acccecccesesces geuteeeseese 
week year ago 

ending October 31, 1942 

previous .. 

TOE FOR Gi ccsccccccccveccesccse 
Week ending October 31, 1942 

Week previous 

Same week year ago 

Week ending October 31, 1942 

Week previous 

Same week year ago 


obRaos 2 
sais 2 


ahs 


385 


COWS, carcass 


2832 368 
: 


885 


BULLS, carcass 


BRSS 
i 


8 
a 


Indianapolis . 
New York & 
Oklahoma Cit, 


i 
s 


y VEAL, carcass 


oS COMO Naw 
i [~-] 
3825 


St. 
Milwaukee . LAMB, carcass 


: 


*Cattle and calves. 
MUTTON, carcass 


Chicago ...- 

Kansas City .. 
PORK CUTS, Ibs. 

St. Josep! 

Sioux City 

Philadelphia 

Phi elp ° 

Indianapolis 27,750 

New York & Jersey City. 56,745 

Oklahoma C 8 

Cincinnati 

Denver 

St. Paul 

Milwaukee 


BEEF CUTS, Ibs. 


oe eee 


LOCAL SLAUGHTERS 


ending October 31, 1942 
previous 


CATTLE, head Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 


Week 


2,478 
2,441 
2,123 
2,599 
2,765 
1,290 
15,290 
16,625 
15,560 
3,891 


‘Includes National Stock Yards, 
Il., and St, Louis, Mo. 


B. St. 
CALVES, -head ending October 31, 1942 
previous 
week year ago 
ending October 31, 1942 
previous 
week year ago 
ending October 31, 1942............. 
Wes GTD ncccacoscccesceccsvacdecess 8,111 
Same week year ago 2,863 reee 
Country dressed product at New York totaled 3,139 veal, no hogs and 279 lambs. Previous week 2,914 
veal, no hogs and 225 lambs in addition to that shown above. 


Chicagot ....-.----+-+-08 
HOGS, head 


SHEEP, head 


Indianapolis 

New York & Jersey City. 
Oklahoma City 

Cincinnati 

Denver besdéecscncns 
PEL sacceccocecccese 
Milwaukee 


34,273 ’ 
2,658 2,449 


287,094 269,249 





CANADIAN LIVESTOCK PRICES 


GOOD STEERS 


WEEKLY INSPECTED KILL 


Federal inspected slaughter of live- 
stock at 27 selected centers was heavier 
for the week ended October 30 than a 
week earlier and the same time a 
year ago. The gain compared with the 
previous week was small in most in- 
stances, although both sheep and hog 
slaughter hit new highs for the season. 
The hog kill, however, was still below 
trade expectations. 


Cattle 
10,607 


ftNot including directs. 


KINDS OF LIVESTOCK KILLED 


The percentage of each class of live- 
stock slaughtered under federal inspec- 
tion during September, according to the 
Agricultural Marketing Administration: 

ss ptt 


Per- 
cent 


Saskatoon 
Regina 
Vancouver 


PAIN Dw os 
STRESSES 


Calves 
16,849 
969 


Per- 
cent 


Hogs 
New York area'’.. 56,745 
Phila. & Balt.... 3 
Ohio-Indiana 


Toronto 


Cattle— Montreal 


Steers ee 49.42 


Cows and heife: 


45.72 
Bulls and stags 86 


Hogs— 


Lambs and yrigs..... 
Sheep 17 


Cee eeseeees . 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Agricultural Marketing Administra- 
tion, at seven southern packing plants 
located at Albany, Columbus, Moultrie, 
Thomasville, and Tifton, Ga.; Dothan, 


-; Jacksonville, Fla.; week ended 
October 31: 
Cattle Calves 


1,315 
1,551 
1,004 


Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw .... 
Saskatoon 
Regina 
Vancouver 


$16.41 
16.35 
15.85 
15.20 


Prince Albert 
Muose Jaw . 
Saskatoon 
Regium cccccccssceees 
Vaneouver ......-.66- 
*(Official Canadian hog grades are now on car- 
cass basis, quotations from Bl Grades; Grade A, 
$1.00 premium. 


GOOD LAMBS 


Toronto 
Montreal 


a 


$11.4 
1 


Regina 
Vancouver .. 


SSRaszSuzs 
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group? 


St. Louis area*.. 


3,893 
3,784 
9,688 
Kansas City 23,002 6,533 
Southwest group*. 30,634 15,777 
Omaha ° 595 
Sioux City 
St. Paul-Wis. 
6 27,975 


7,661 
93,928 


‘oup 
Interior lowa & 
So. Minn.’..... 15,501 
Total .........205,149 
Total prev. week.201,991 85,068 750,420 
Total last year..178,456 87,837 725.812 
‘Includes New York City, Newark, and Jersey 
City. *Includes Cincinnati and Cleveland, Ohio, 
and Indianapolis, Ind. *Includes Elburn, Ill. ‘In- 
cludes St, Louis National Stockyards and East St. 
Louls, UL, and St. Louis, Mo. ‘Includes So. St. 
Joseph, Wichita, Oklahoma City, and Ft. Worth. 
‘Includes St. Paul, So. St. Paul and New 
Minn., and Madison and Milwaukee, Wis. ‘"In- 
cludes Albert Lea and Austin, Minn., and Cedar 
Rapids, Des Moines, Ft. Dodge, Mason City, Mar- 
shalltown, Ottumwa, Storm Lake. Waterloo, Ia. 


Packing plants incinded in the above tabulation 
slaughtered during the calendar year 1941 approxt- 
mately 74% of the cattle, 71% of the calves, 78% 
of the hogs, and 80% of the sheep and lambs that 
were slaughtered under federal inspection duri 
that year. Plante included in tabulations to wh 
federal in fon was extended by the “‘Fulmer 
Act” slaughtered during September approximately 
2% of the total cattle and 1% of the calves, hogs 
and sheep. 





CLASSIFIED ADVERTISEMENTS 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 


Advertisements on this page, 10c per word per ip. 
sertion, minimum charge $2.00. Positions wanted 
special rate 7c per word, minimum charge $1.40, 
Count address or box number as four word, 
Headline 70c extra. 7O0c per line for listings, 


PLEASE REMIT WITH ORDER 





Men Wanted 


Wanted 


Professional Services 





Attractive Commission 


ON SALES of seasoning and sausage room sup- 
plies. Manufacturer has several southern terri- 
tories open for salesmen interested in profitable 
side-line. Strictest confidence assured. Write 
W-162, THE NATIO - Spovenenam, 300 
Madison Ave., New York, N. Y. 


WANTED 
FAT BACK SKINS 
FOR TANNING PURPOSES 

AT TOP PRICES 


E. G, James Co. 
316 So. LaSalle St. Chicago, IL 





WANTED: Draft exempt man with general selling 
experience to assist Sales Manager in medium size 
organization manufacturing a complete line of meat 
products in the Pittsburgh district. Must have an 
experienced and practical knowledge of dressed 
beef. W-971, The National Provisioner, 407 8. 
Dearborn St., Chicago, Ill. 





Packinghouse Cost Accountant 


WITH experience in industry and having a 3A 
classification will have a ¢ opportunity with 
firm located in Dallas, Texas. Write fully. P. 0. 
BOX 5252, Dallas, Texas. 


WANTED: an experienced beef boner, beef and 
pork trimmer, and a beef and pork butcher. W-160, 
THE NATIONAL PROVISIONER, 407 8S. Dear- 
born St., Chicago, Il 


EXPERIENCED Sausage Maker to make high- 
grade sausage of various types for small mid-west 
plant. W-167, THE NATIONAL PROVISIONER, 
407 S. Dearborn 8St., Chicago, Ill. 











Positions Wanted 


WANTED: Small Hog Killing Plant. In reply, 
give price and capacity. W-993, THE NATIONAL 
PROV ISIONER, 407 8S. Dearborn St.. Chicago, Il. 





WANTED: To buy or lease medium size Beef and 
Hog Killing Plant in Michigan, Ohio, or Indiana. 
PETERS SAUSAGE CO., 5454 W. Vernor High- 
way, Detroit, Mich. 


Equipment Wanted 








Equipment Wanted 
USED EQUIPMENT — all kinds — sausage room, 
slaughtering and rendering. Fair = prices. 
CHAS. ABRAMS N. 2nd St. 
Walnut 6685 Philadelphia, Penna. 


Wantie: Sausage Machinery —all makes and 
sizes. Sell your surplus machinery for cash. 
W-140, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago, Ill 


WANTED TO BUY: Good used heg de-hairing ma- 
chine, Small size. BOHMAN MEAT PRODUCTS, 
INC., Richland Center, Wis. 











THOROUGHLY experienced and competent execu- 
tive, with full knowledge of sausage manufactur- 
ing and luncheon specialties—costs—selling—pur- 
chasing—is desirous of a connection where a 
wealth of good sound and profitable varieties will 
be a consideration. A-1 references, availab 
mediately. W-163, THE NATIONAL 
SIONER, 407 S. Dearborn St., Chicago, Ill. 


BEEF SALESMAN, thorough knowledge dressed 
beef, also veal and lambs. Present time selling 
about 300 beef weekly. Past eight years’ average 
sales, three million pounds annually. Draft 
exempt. Desires permanent ‘connection. W-164, 
THE NATIONAL PROVISIONER, 407 8S. Dearborn 
St., Chicago, Ill. 








A-1 SAUSAGE MAKER, draft deferred, eighteen 
years’ experience. Real producer—handle crew 
efficiently — excellent references — available now. 
RAY WILSON, Hotel Randolph, Eldorado, Ark. 


SAUSAGE FOREMAN, 30 years’ 
canning, seeks new connection with a _ reliable 
frm. W-165, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Ill. 





experience, also 


WANTED: Enterprise Belt Drive 166 Grinder in 
good condition. W-166, THE NATIONAL PRO- 
VISIONER, 407 8S. Dearborn St., Chicago, Ill, 


Business Opportunities 


FOR SALE: Complete rendering plant doing good 
bnsiness. Central New York state. Reasons for 
selling. W-144, THE NATIONAL PROVISIONER, 
407 8S. Dearborn St., Chicago, Ill 











Chemical & Bacteriological 
Analyses by a reliable graduate chemist. 
Jean E. Hanache’ 

82-03 165th Street, Jamaica, N. Y. 





Equipment for Sale 





WE have on hand a stock of reconditioned Silent 
Cutters, Mixers, Grinders and Stuffers. Will 
detailed information upon request. W-145, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn &t,, 
Chicago, Ill. 





GOOD EQUIPMENT SUCH AS THIS IS SCARCE: 
ANDERSON RB OIL EXPELLER; 4—Anderson 
No. 1 Oil Expellers; 2—4x8 and 4x9 Lard Rolls; 
Dopp Kettles, all sizes, with and without agita- 
tors; Meat Mixers, Grinders, Silent Cutters; ert. 
and Horiz. Tankage Dryers; Refrigeration ‘Equip- 
ment and Power Plant Equipment; aluminum ket- 
tles; HPM #68 28-ton Hydraulic Press... Inspect 
our stock at 335 Doremus Ave., Newark, N. J, 
Send us your inquiries. WE BUY FROM A SIN- 
GLE ITEM TO A COMPLETD PLANT. Consoli- 
dated Products Co., Inc., 14-19 Park Row, New 
York City. 





WIPE 
THE SLATE 








Make 
Every Pay Day 
Bond Day 














Dispose of space-wasting unused equipment, 
turn it into cash! Hundreds of others have 
found a ready market in this secti You can 
tool! Simply list the items you wish to dispose 
of. These columns will do the rest. 
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DRY SKIM MIL 


Packers everywhere recognize its value in sausage and loaves. 


Better absorption, flavor, color, slicing. 


Wire or write for prices—cars or less 


SIMMONS DAIRY PRODUCTS LTD. 
5 W. FRONT ST., CINCINNATI, OHIO 








——_—— 











PORK PRODUCTS —SINCE 1876 
The H. H. MEYER PACKING CO. 





Cincinnati, Ohio 























Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 

















COOLING & FREEZING UNITS 
CHICAG®@ 
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BUY ANOTHER 





WAR BOND TODAY?! 
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BEEF © PORK -- VEAL «+ LAMB 
HAMS © BACON + SAUSAGE 
LARD * CANNED MEATS ¢ Sheep, hog and beef casings 


Inquiries welcomed at all times 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 
Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 




















The Original Philadelphia Scrapple 


by 
ay) ohn J.Felin &Co., nc. 
Pork Packers 
“Glorified” 
HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 








Rath’s 


Jrom the Land O'@rn 
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BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. Watertoo, lowa 





THE 
CASING HOUSE 


Bearu. Levis Co., inc. 


ESTABLISHED 1682 


CHICAGO 
AUSTRALIA 


LOMDON 
WELLINGTON 


MEW YORK 
BUENOS AIRES 





THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 


NEW YORK PHILADELPHIA WASHINGTON BOSTON 
J. W. Laughlin Earl McAdams Clayton P. Lee P. G. Gray Co. 
Harr - yy 38 N. Delaware Ave. 1108 F.St.S.W. 148 State St. 
- 14 it. 














Superior Packing Co. 
Price Quality 


Service 


Chicago St. Paul 








DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlots Barrel Lets 





GET THE BEST ALWAYS ASK FOR THE 
“ORIGINAL” 
“SELTZER BRAND” 


LEBANON BOLOGNA 
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THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A 
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Main Office and Packing Plant 


Austin, Minnesota 























HUNTER PACKING COMPANY 
East St. Louis, Illinois 
BEEF - VEAL - PORK - LAMB 





CONSULT US \ j HUNTERIZED SMOKED AND CANNED HAM 
BEFORE BUYING Su New York Office, 408 West 14th St., Paul Dovis, Mgr. 
OR SELLING —— William G. Joyce A. L. Thomas 
Boston, Mass. Washington, D. C. 
Local & 
Western Shippers 








HYGRADE FOOD PRODUCTS CORP. | Weert 


30 Church Street, New York, N. Y. 
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OUR LARGE CAPACITY 
AND NEW EQUIPMENT 
ENABLE US TO SERVE YOU 


Sromptly! 


THERE IS A BIG JOB AHEAD 
American farmers will deliver the hogs by the 
millions. Selecting, grading and curing this pro- 
duction is one of America’s biggest jobs. We can 


do it the American Way ... the Prague Powder way! 


MEAT PRODUCTION IS 
BREAKING ALL RECORDS 
We must give our soldiers a full meat ration. Our 
labor must furnish a full day’s work. Our Treasury 
must be filled with the cash needed to cover the 
Nation’s expenses. Every citizen on notice! We 


must FIGHT to win this war. 


MEAT ORDERS ARE HEAVY 
Meats will be scarce. We must make meats go 
farther. We must add cereal where we can, soya 
flour, corn flour, wheat flour, for the purpose of 


saving the meat juices and fats. 


SAVE THE FATS 
Get added production—America must feed not 
only herself but her Allies also . . . “save and 


serve” .. . Buy Bonds! 


THE GRIFFITH LABORATORIES 


1415-1431 WEST 37th STREET, CHICAGO, ILLINOIS 


EASTERN FACTORY: 
37-47 EMPIRE ST., NEWARK, NEW JERSEY 


CANADIAN FACTORY AND OFFICE: 
1 INDUSTRIAL ST., LEASIDE, TORONTO 12, ONTARIO 
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PRECISION! 


....THE SUCCESS SECRET OF 


FINE WATCHMAKING 
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It's a major factor, too, in processing 
Swift's Selected Pork Casings 


They're actually hand-measured for diameter ! 


TO THE TINIEST FRACTION OF AN INCH, every Swift’s Pork 
Casing is individually hand-measured for diameter. Swift’s pre- 
cision sizing guarantees pork casings that produce unvarying 
sausage uniformity, maximum consumer sales appeal. Lengths 
are always liberal for fullest stuffing capacity. 


MULTIPLE CLEANING of Swift’s Pork Casings with specially de- 
signed equipment thoroughly removes fat and surplus tissue . . . 
assures you clean casings . . . casings of greater transparency. 
Swift’s Pork Casings are always pearly white in color, the sure 
sign of freshness. You'll find that these casings stuff easier, that 
they effectively play up the goodness of the stuffing you use. 


PRESSURE TESTING assures you casings free from holes, tears 
and other flaws that slow down production. Every foot of Swift’s 
Pork Casings is fully inflated, carefully inspected. Perfect pork 
casings such as these speed production, reduce costs. 


‘Natural casings make better sausage . . . naturally! 


GA, 

Experienced sausage men have long placed their confidence in natural 
casings for many sound reasons. Natural casings con- 
tribute greatly to sausage flavor for they permit more 
complete, even smoke penetration; they cling tightly 
to the stuffing; they seal in and protect the sausage con- 
tents, keep them extra tender and juicy. 

Women who buy your sausage judge it to a great ex- 
tent by the condition, color, and appetizing appearance 
of the casing. That’s why it’s so really important that 
your fine sausage mix goes only into perfect casings ... 
casings that create maximum eye appeal. 

For profitable results—in the shop, in your dealers’ 
display cases—depend on Swift’s Pork Casings. 





‘SWIFT'S SELECTED NATURAL CASIN 


... top quality casings for every type of sausage 











